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wee Storage Raises Some Marketing Questions — 





"We cant lose tractor time because 


] FIRESTONE LOANS US NEW TIRES FREE 


when ours are in for retreads or repairs!” 


says George Hafner, Hafner Bros., North Syracuse, New York. “My brother Jake and | bank on 
that free tractor tire loaning service Firestone’s got. Dick Chappell, our Firestone representative 
in Syracuse, lends us brand-new tractor tires whenever ours are in for retreads or repairs— 
and we don’t have to pay a cent to use them! That’s why we have no such thing as lost 
tractor tire time—and that’s why I’m sold on Firestone!” 


Here’s a farm tire service that virtually insures you 
against tractor tire downtime! Your Firestone Dealer 
or Store will keep your tractors working on new 
Firestone tires while Firestone retreads or repairs 
your old tires. And it won’t cost you a penny to 
use them. Farmers all over the country have found 
Firestone’s Free New Tractor Tire Loaner Service 
is a sure way to save time and money. If you run 
into tire trouble, your Firestone Dealer or Store 


will mount big, new Firestone tractor tires right 
in the field. You won’t waste costly field time! 
Ask your Firestone Dealer or Store about his Free 
New Tractor Tire Loaner Service. See the com- 
plete line of Firestone farm tires—all made with 
Firestone Shock-Fortified cord and exclusive 
Firestone Rubber-X, the longest-wearing rubber 


ever used in Firestone tires. You'll keep going on 
Firestone tires! 


ALWAYS A YEAR TO PAY 


Firestone 


BETTER RUBBER FROM START TO FINISH 


Copyright 1960, The Firesto 


ne Tire & Rubber Company 





FAST—ECONOMICAL 
Mowing—Shredding—Clearing 


economy model E60 & EM60 


WOODS tur’ 
ROTARY MOWER 


MODEL E60 


Priced below other 5 foot economy 
rotaries — the Wood's Cadet mounts 
on most tractors rated 15 to 30 H.P, 
with a standard PTO speed. Single 
blade cuts full 5 foot swath, the Cadet 
is ideal for large area mowing and 
pasture clipping. 


{ MODEL EM60 


Mounts on Standard 


CSE 


3 pt. hitch. 


“RUGGED FEATURES THAT GUARANTEE 


LONG, DEPENDABLE SERVICE 


@ Sturdy “dual-keel” frame 

@ Self-adjusting 3 pt. hitch 

@ Quick-change free swinging blades 

@ Full length side skids standard 

@ 3 joint PTO universal drive (pull type) 
Write for literature 


WOOD BROTHERS MFG. CO. 


26010 “outh Street Oregon, Illinois 








For all your 


SPRAYER 
NEEDS 


It’s still... 


Manufacturing Corp. 
GASPORT, N.Y. 
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Cover design by George M. Ross, art director of 
AMERICAN FRUIT GROWER, shows Jack 
Frost lending his artistic touch to fall foliage. Ap- 
ples shown are Starking Delicious. 
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GET RID OF PRUNINGS 


with a 


FITCHBURC CHIPPER 


aif 


around the tree — 


just where you need mulch 


One man and a Fitchburg Chipper 
—that’s the labor saving way to dis- 
pose of prunings. Turn prunings 
into chips and “aim” the Chipper 
chute under the tree. Chips form a 
perfect mulch which keeps down 
weeds, holds in moisture, increases 
fruit yield and quality. 

WRITE FITCHBURG TODAY 

for free folder on 

Chippers for better 

fruit production. 

Address Dept. AFG-610 


URC ENCINEERING CORPORATION 


FITCHBURG. MASSACHUSETTS 








Whatever Your 
Low-Temperature 
Insulation Needs 


From engineering design to 
complete erection, United Cork 
Companies offers complete ser- 
vice on B.B. (Blocked-Baked) 
Corkboard or Uni-Crest expanded 
polystyrene through its chain of 
branch offices from coast to coast. 
Each installation is specifically 
planned to meet the require- 
ments of the individual fruit 
storage area. And each installa- 
tion is followed up by United’s 
engineers to assure full satis- 
faction to the fruit grower. 





You are invited to discuss 
your low-temperature insulation 
requirements with us, 


UNITED CORK COMPANIES 


6 Central Avenue, Kearny, NJ. 


Branch offices in principal cities 














Calendar of Coming 
Meetings & Exhibits 





Oct. 4-5—-Texas Peach & Plum Growers an- 
nual meeting, Texas A & M College, College 
Station.—Bluefford G. Hancock, Sec’y, Texas 
A & M College, College Station. 


Oct. 6-8—Texas Citrus and Vegetable Growers 
and Shippers, Hilton Hotel, San Antonio. 
Austin E. Anson, Exec. Vice-Pres., General 
Manager, TCVGS, 306 E. Jackson, Harlington. 


Oct. 12-13—-Conference on use of plastic in 
production of horticultural crops, open to ex- 
tension, research, and industry personnel, Uni- 
versity of Kentucky, Lexington. George A. 
Marlowe, Jr.. Vegetable Extension Specialist, 
University of Kentucky, Lexington. 


Oct. 13-22—National Apple Week.—Norm 
Eschmeyer, Manager, National Apple Week As- 
sociation, 1302—18th St., N.W., Washington 6, 
D.C. 


Oct. 24-30-—National Honey Week—Harriet 
M. Grace, Director, American Honey Institute, 
Commercial! State Bank Bldg., Madison, Wis. 


Oct. 25-27—-Florida State Horticultural Soci- 
ety annual meeting, Hotel Hillsborough, Tampa. 

Ernest L. Spencer, Sec’y, Box 678, Manatee 
Station, Bradenton. 


Oct. 28-29--lowa Fruit Growers 
annual meeting, Memorial Union, lowa State 
University, Ames.—Winton Etchen, Sec’y-Treas., 
State House, Des Moines. 


Association 


Nov. 3-4—Washington State 
ence, Walla Walla.—Washington 
Extension Service, Pullman. 


Weed Confer- 
Agricultural 


Nov. 10—-East Tennessee Horticultural Soci- 
ety meeting.—B. S. Pickett, Sec’y-Treas., Uni- 
versity of Tennessee, Knoxville. 


Nov. 15-17—Tennessee Horticultural Society 
annual meeting, Jackson.—B. S. Pickett, Sec’y- 
Treas., University of Tennessee, Knoxville. 


Nov. 17-18—Oregon State Horticultural Soci- 
ety annual meeting, Oregon State College, Cor- 
vallis—C. O. Rawlings, Sec’y, Oregon State Col- 
lege, Corvallis 


Noy, 18-24—National Farm-City Week.--Na- 
tional Farm-City Committee, Kiwanis Interna- 
tional Bldg., 101 E. Erie St., Chicago 11, Il 


Nov, 21-22—Illinois Fruit Council annual meet- 
ing, Abraham Lincoln Hotel, Springfield Bob 
Rogers, Sec’y-Treas., 302 W. Walnut St., Car- 
bondale 

Nov. 22—-Roadside marketing conference, Ohio 
State University, Columbus M E 
Dept. of Agricultural 
University, Columbus. 


M. Cravens, 
Economics, Ohio State 


Nov. 28-Dec. 1—Entomological Society of 
America annual meeting, Haddon Hall! Hotel, 
Atlantic City, N.J.—E. N. Woodbury, Chairman 
of Exhibits Committee, ESA, Hercules Powder 
Co., Wilmington, Del. 


Dec. 1-2—-Idaho State Horticultural Society 
annual meeting, Hotel Boise, Boise Anton S. 
Horn, Sec’y-Treas., 31744 N. &th, Boise 


Dec. 5-7—Washington 
Association annual meeting 
Snyder, Sec’y, Washington 
Pullman 


State Horticultural 
Yakima.—John C. 


State University, 


Dec. 5-7—New Jersey State Horticultural So- 
ciety annual meeting, Dennis Hotel, Atlantic 
City E. G. Christ, See’y, Rutgers University, 
New Brunswick 


Dec. 6-7—-Kansas State Horticultural Society 

annual meeting, Kansas State University, Man- 
hattan.—William G. Amstein, Sec’y, Kansas 
State University, Manhattan. 
Dec. 6-8—Michigan State Horticultural Soci- 
y annual meeting, Civic Auditorium, Grand 
Rapids A. E. Mitchell, Sec’y, Michigan State 
University, East Lansing 


et 


Dec. 7-8—Connecticut Pomological Society 
annual meeting, Restland Farms, Northford 
B T. Peck, Sec’y, University of Connecticut, 
Storrs. 


Dec. 9-10—Utah State Horticultural Society 
annual meeting, Hotel Utah, Salt Lake City. 
Anson Call, Sec’y, Utah State University, Logan. 


Dec. 9-10—Kansas Nut Show, Chetopa.— 
William G. Amstein, Kansas State University, 
Manhattan 


Dec. 12—Pecan research and education con- 
ference, Oklahoma State University, Stillwater. 

Herman Hinrichs, Oklahoma State University, 
Stillwater. 


Dec. 12-13 Minnesota- Western Wisconsin 
Fruit Growers annual meeting, Hotel Winona, 
Winona, Minn.—J. D. Winter, Sec’y, 719 S. E 
5th St., Minneapolis 14, Minn. 


Dec. 13-14—Oklahoma Pecan Growers’ Asso- 
ciation annual meeting, Oklahoma State Uni- 
versity, Stillwater._-E. L. Whitehead, Ext. Hort. 
Spec., Oklahoma State University, Stillwater, 


Jan. 3-4, 1961-—-Missouri State Horticultural 
Society annual meeting, Dariiel Boone Hotel, 
Columbia.—W. R. Martin, Jr., Sec’y, University 
of Missouri, Columbia. 


Jan. 4-5—-Massachusetts Fruit Growers Asso- 
ciation annual meeting, State Armory, Gardner. 
—A. P. French, Sec’y, University of Massachu- 
setts, Amherst. 


Jan. 4-6—-American Pomological Society joint 
meeting with Indiana Horticultural Society, 
Purdue University, Lafayette, Ind.—George M. 
Kessler, Sec’y-Treas.. APS, Michigan State 
University, East Lansing. 


Jan. 4-6—Western Washington Horticultural 
Association annual meeting, Fruitland Grange 
Hall, Puyallup.—Morrill Delano, Seec’y, 742 
County-City Bldg., Tacoma. 


Jan. 5-6—-Maryland State Horticultural Society 
annual meeting, Hotel Alexander, Hagerstown. 
A. F. Vierheller, Sec’y, University of Mary- 
land, College Park. 


Jan. 6-7—Texas State Pecan Show, Memorial 
Student Center, Texas A & M College, College 
Station.—J. Benton Storey, Sec’y-Treas., Texas 
\ M College, College Station. 


Jan. 17-19—New York State Horticultural 
Society annual meeting, Manger Hotel, Roch- 
ester..-T. E. La Mont, Sec’y-Treas., Albion. 


Jan, 18-19- North Carolina State Apple Grow- 
ers Association annual meeting, Battery Park 
Hotel, Asheville—R. B. Phillips, Sec’y-Treas., 
Bakersville. 


Jan. 18-19—-Maine State Pomological Society 
annual meeting, Lewiston Armory, Lewiston. 
Howard C. Berry, Sec’y, Livermore Falls. 


Jan. 23-26—-United Fresh Fruit & Vegetable 
Association annua! meeting, New Orleans, La. 

R. A Seelig, Director of Information, 
UFFVA, 777 Fourteenth St... N.W., Washing- 
ton 5, D.C 


Jan. 23-28—New Jersey Farmers 
Trenton.—Phillip Alampi, Sec’y, New 
Department of Agriculture, Trenton 


Week, 
Jersey 


Jan. 24-25-South Carolina Peach Council 
annual meeting, Clemson House Hotel, Clemson. 

Roy J. Ferree, Sec’y-Treas., Clemson College, 
Clemson 


Jan. 25-27. New York State Horticultural 
Society eastern meeting, Governor Clinton Hotel, 
Kingston... T. FE. La Mont, Sec’y-Treas., Albion. 


Jan. 29-Feb. 1—Virginia State Horticultural 
Society annual meeting, Hotel Roanoke, Roa- 
noke, Va.—John F Watson, Sec’y, P.O. Box 
718, Staunton 


Jan. 30-Feb. 3—Ohio State Horticultural So- 
ciety and Ohio Vegetable and Potato Growers 
joint annual meetings, Sheraton-Cleveland Hotel, 
Cleveland, Ohio.—C. W. Ellenwood, Sec’y, Rt. 2, 
Wooster. 


Feb. 6-8 State Horticultural Association of 
Pennsylvania annual meeting, Yorktowne Hotel, 
York.—J. U. Ruef, Acting Sec’y, Pennsylvania 
State University, University Park 


Feb. 19-22—-National Peach Council annual 
meeting, Marion Hotel, Little Rock, Ark Bob 
Rovers, Sec’y-Treas., 302 W. Walnut, Carbon- 
dale, Ill. 


Apr. 9-12--National Association of Produce 


Market Manayvers convention. Ocean Forest 
Hotel, Myrtle Beach, S.C Jules S. Cherniak, 
Sec’y-Treas., Div. of Markets. New York State 
Department of Agriculture & Markets, State 
Office Bldz., Albany 1 


NEW COMPANY 


IPERS Packaging Equipment, 

Inc., Fairport, N. Y., an engi- 
neering and sales company primarily 
in the fruit and vegetable packaging 
and handling equipment field, was 
recently formed by Richard Kipers, 
well known in the field. Charles 
Mollendorf was named vice-president 
of the firm. 

The company is now representing 
manufacturers of fruit and vegetable 
packing and handling equipment, in- 
cluding Tew Manufacturing Corp., 
Fairport, N. Y., and Baker Weigh- 
O-Matic Co., Kennwick, Wash. 
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LETTERS 


TO THE EDITOR 





Grower Groups Aid Roadside Sales 
Dear Editor 

Two articles in your August issue art 
interesting and most related: “Put Your 
Wife’s Ideas to Work” and “A Salute to 
NAI’s 25-Year Record.” 

Many fruit growers’ organizations exist 
which supply much literature and helpful 
information for the roadside operator to 
use. Each of these organizations, no doubt, 
has a “little woman” on its staff 

I'm the “litthe woman” for the National 
Peach Council, their home economist and 
publicity director. We constantly try to 
provide material for our grower members 
to use at their stands: recipes, pictures, 
leaflets, ideas, and all the things that are 
mentioned in the “Salute to the National 
Apple Institute” article 

We want to emphasize that much of this 
creative work need not be done by the 
wife. The grower is already paying dues 
to have it done by his national organiza- 
tion. His wife, as your article says, can help 
him put this material to use and suggest 
ways of using it. She can stretch her abil- 
itics even farther by starting 
material available from national 
organizations and letting her natur 
ative talents take over from ther 
Lor: 
St. Louis, Mo National Peacl 


Wants to Reprint Grape Article 
Dear Editor 

\s a grape grower, I found “The Gray 

* by Dr. S. Marcovitch both infor 

tive and interesting 

I'd like to have permission to reprint 
article in our local newspapers and to | 
excerpts printed up for distributior 
my customers 
Old Fort, N.( 

We're hap 


reprint this arti 


NEW LABELING 
PRACTICE 

NEW labeling practice is being 

recommended by the American 
Pomology Society. The society be- 
lieves that fruit trees should be iden- 
tied with the rootstock and/or in- 
terstock as well as the scion variety, 
since the success of a fruit tree de- 
pends greatly upon the type of 
rootstock and understock used. 

The proposed labeling practice, 
presented in the form of a resolution 
at the last annual meeting of APS, 
is being circulated among members 
of fruit grower an# nursery groups 
to stimulate interest in its adoption 

Under the new practice a fruit 
tree would be labeled with the vari- 
ous components of the tree separated 
by a diagonal bar and arranged in 
order from. scion variety to root- 
stock. For example : McIntosh/EM 
IX: MelIntosh/Virginia Crab/Deli- 
cious seedling. 
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FRUIT 


GROWERS: qian 
ORCHARD MICE 


... before they KILL your trees! 


SPRAY WITH 


ORCHARD’ BRAND 
endrin for fast, easy control! 


That’s right! Orchard Brand Endrin is the fast, easy, modern 
way to control tree-destroying pine and meadow mice in your 
orchard. Orchard Brand Endrin eliminates laborious, time-con- 
suming control methods such as hand-baiting and costly wire 
mesh screens. Simply spray it on the ground around your trees 
for immediate control! Don’t delay! Ask your 

Orchard Brand dealer for Endrin right away! 


The right product for every pest problem 


llied 
hemical 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6, N.Y. 

















Harvest 
up to 70 
trees per hour 


... Yes, with only four men the Gould 
Hydraulic Boom Shaker and low-pro- 
file catching frame harvest 50 to 70 
trees per hour in California prunes. 
In this manner up to 8 acres of prunes 
a day are harvested with this small 
crew. 

BIG NEWS last year was the use 
of the Gould Hydraulic Boom Shaker 
and a catching frame in sour cherries. 
Extensive field experiments in this crop 
proved (1) harvesting costs can be re- 
duced at least $189 per acre (1.986 
per lb.) in comparison with hand pick- 
ing; (2) percent of fruit removed from 
trees was the same and percent of 

? * Pe bruising was no greater than in hand 
Above left, Gould Hydraulic Boom Shaker operating picking. 
in a walnut orchard. At lower right it is shown More soft fruits will be tried this 
shaking sour cherries into a canvas catching frame year (peaches, apricots, apples). The 
Gould Hydraulic Boom Shaker is, of course, unequalled in harvesting walnuts, almonds, pecans, 
filberts, olives and prunes. The trend to complete mechanical harvesting is growing. Get all the 


facts. Fill in the coupon. 

U - 

GC O LD GOULD BROS. INC. 
“ 12570 North Capito! Ave., San Jose, Calif. 
dMuulit Boom Please send me facts on the Gould Hydraulic Boom 
Shaker and name of nearest dealer 
Address 
Dealer inquiries invited from all fruit growing 
greas. 











DONNA BLASTS EASTERN FRUIT CROPS 


oe ANE DONNA took a 
vicious swipe at fruit growers 
from Florida to Maine. Hardest hit 
was Florida which received the full 
brunt of Donna’s blast. 

It is still difficult to estimate the 
extent of damage to citrus crops, but 
R. \W. Rutledge, manager of Florida 
Citrus Mutual, reports that Florida is 
still very much in the citrus business. 

In mid-September USDA esti- 
mated the 30% for 
grapefruit and 5 to 10% for oranges 
and tangerines. Florida Citrus Mutual 
predicts a grapefruit crop this year 
of 23 to 25 million boxes compared 
with last season’s 31.5 million boxes. 
Despite Donna, this year’s merchant- 
able orange crop is expected to be 
close to last year’s 91.5 million boxes. 

All told, 32 counties in the state 
have been designated by USDA as 
emergency loan areas. 

Along the Atlantic Seaboard the 
apple crop was hit hard. USDA esti- 
mated in mid-September that 30 to 
40% of the late apple crop was on 
the ground in Delaware and about 
the same percentage in New Jersey. 

In the Hudson Valley early esti- 
mates by growers indicated that 20 


loss as 25 to 


to 25% of the McIntosh crop was on 
the ground and 10% of the “hard” 
varieties, such as Red _ Delicious, 


Golden Delicious, and Rome Beauty. 
Injury averaged somewhat lighter 
as Donna struck north through New 
England with 15% McIntosh dam- 
age indicated by some growers. 
Besides the actual knock-off, a 
more complete examination of fruit 
still on the trees may show further 
loss from bruising in wind-whipped 
orchards. In the hardest hit 
young trees, especially, 
rooted or flattened 
tion of terrific 
soaked ground. 


areas, 
were up- 
from a combina- 
winds and _ water- 


As we go to press, salvage opera- 
tions are in progress in the commer- 
cial orchards along the East Coast. 
Many trees have been saved by 
prompt straightening and_ bracing. 
Growers are busy picking up drops, 
most of which will have to go into 
processing rather than into the fresh 
market. 

In New Jersey, growers are sizing 
up damages and looking at chances 
of disaster help. It may be that some 
counties in the state will be classified 
as disaster areas and eligible for a 
government program. 

New York and New England apple 
handlers, with a crop shorter than 
last season, earlier were concerned 
over getting enough apples to fill their 
CA storages. Now the from 


losses 


Donna increase this concern. 

Carroll R. Miller, secretary-man- 
ager of Appalachian Apple Service, 
predicts that CA storage will take 
enough of the remaining high-grade 
fruit that supplies in the better grades 
will be distinctly short in the coming 
weeks. Responsible apple people, con- 
sidering the total damage to the apple 
crop, are talking of $5 per 
MeIntosh. 

However, at this writing, no com- 
plete assessment is possible of crop 
damage or market changes due to the 
destruction wreaked by Donna's fury. 


box 





FLORIDA HURRICANE DATES 
1926 TO DONNA 
Sept. 18-19, 1926 
Sept. 16-18, 1928 
Sept. 3-6, 1933 
Sept. 2-4, 1935 
Oct. 6-7, 1941 
Oct. 18-19, 1944 
Sept. 15-16, 1945 
Oct. 6-8, 1946 
Sept. 17-18, 1947 
Oct. 11-12, 1947 
Sept. 21-22, 1948 
Oct. 4-5, 1948 
Aug. 26-27, 1949 
Sept. 1-7, 1950 
Oct. 17-18, 1950 
Sept. 10-11, 1960 
Hurricane Donna was long overdue. 
Ten-year period between 1950 hurricane 
and Donna is longest respite in almost 
four decades. 
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BETTER THINGS FOR BETTER LIVING 
... THROUGH CHEMISTRY 


New from Du Pont... 
Protection for your fruit trees from rabbit 
and deer damage with Du Pont ARASAN 42-S 


@® WIDE RANGE OF PROTECTION— Repels rabbits as well as deer. 
@ LONG-LASTING—One application lasts three to six months. 


@® EASY TO USE—To repel deer, mix with water and spray on. To repel 
rabbits, brush on—undiluted. 

® PROTECTS MANY KINDS OF TREES— Effective on fruit trees, nursery 
stock, shrubs and ornamentals without danger of injury to plants. Do 
not use on plant parts that are to be used for food or feed. 
Don’t lose trees and young stock to animal damage when control is easy 
and sure with Du Pont “ARASAN” 42-S. See your dealer today. For 
further information or source of supply, write Du Pont, Industrial and 
Biochemicals Dept., D-4024A, Wilmington 98, Delaware. 


On all chemicals, always follow labeling instructions and warnings carefully. 


GIN sARASAN 42-S 


THIRAM SEED DISINFECTANT AND PROTECTANT 
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Why Not Sell 


ee. 


APPLES the Year 


The storage of apples in controlled atmosphere has raised 


By R. M. SMOCK 
Cornell University, Ithaca, N. Y. 


Hike: storage of apples in low OXxy- 
and relatively high carbon 
dioxide atmospheres in refrigerated, 
gas-tight rooms is called CA (con- 
trolled atmosphere) storage. In the 
1960-61 season it is estimated that 
5 million boxes of apples will be 
stored in this way in the U.S.A. It 


gen 


has become an important storage 
method in Ontario, Nova Scotia, 
Quebec, and, to a lesser extent in 


British Columbia. 

The biggest increases in volume 
stored in CA in 1960 will probably 
be in Washington and Michigan. 
There are modest increases in New 
York and New England. A small 
percentage of the \njou pear crop 
in Oregon will probably be stored 
in CA storage. 

\ panel discussion on CA storage 
was recently held at the Interna- 
tional Apple Association convention 
in Miami, Fla. Some very pertinent 
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The author inspects apples from CA storage at Cornell University. 


Around? 


some harvesting and marketing questions, including whether 


the consumer wants fresh apples 12 months of the year 


pointers came out of the discussion 
of the marketing aspects of CA fruit. 
Receivers made this point very 
clear: “There is no magic in CA 
storage; you can't make a silk purse 
out of a sow’s ear.” They were say- 
ing that the apples don’t get less ripe 
and they don’t get larger and redder 
in storage. 

Too many operators or renters of 
space have put second-rate apples in 
CA and expected premium prices out 
of storage. Although there is a 
slight trend toward some pre-sizing 
and sorting before storage, shippers 
emphasized that a great deal of 
selection must be done of field run 
fruit going in CA storage. 

Probably the hottest point of de- 
bate between shippers and receivers 
related to color. A common lament 
of the shippers has been, “You can't 
sell anything but highly colored 
apples.” The result has been that 


many apples have been allowed to 
get too ripe on the tree while wait- 
ing for red color. Some shippers still 
insist that they prefer to store only 
red apples (Fancy grade or better) 
even though they are ripe. 

There was a strong dissent from 
this viewpoint from many receivers. 
Let me quote K. H. Shelnut, of Pub- 
lix Supermarkets of Florida, “Yes, 
condition is more important than 
color and most especially in CA 
apples. Efforts to achieve high color 
this past season resulted in disas- 
trous effect in CA McIntosh. CA is 
an expensive method of controlling 
condition so it is therefore necessary 
that only top quality for condition 
should be used. Color is a preference, 
but condition is mandatory.” 

Ed O'Neill, of J. P. 
Company in Massachusetts, _ re- 
minded growers that McIntosh on 

(Continued on page 18) 
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Mrs. Consumer will buy often if these attractive-looking apples are of satisfactory quality. 


We Can Supply Consumers 
with Apples of QUALITY 





By RICHARD V. LOTT 


University of Illinois, Urbana 


HH’ can we supply consumers 
with apples of satisfactory qual- 
ity? The answer to this question con- 
sists of the combination of three 
things: first, produce such apples; 
second, pick at maturity and handle 
properly from tree to consumer: and 
third, standardize quality by main- 
taining relatively uniform quality 
within individual packages and_ be- 
tween the 
grade, 

In this second of two articles on 
the subject of apple quality I will 
discuss the feasibility of quality 
standardization and will recommend 
production and handling practices 
that will make standardization 
sible. The discussion will be based on 
the results from my research 
gram 

The first step toward quality stand- 
ardization is the establishment of 
some method for measuring degrees 
of quality. This, in turn, necessitates 
an appreciation of the existence of 


separate packages of a 


pos- 


pro- 


PART 


degrees of quality and an understand- 
ing of them. 

For many years the descriptions 
of apple varieties have included an 
evaluation of the potential degree 
of quality of the variety being de- 
scribed. The terms used are familiar 
to most apple growers as poor, fair, 
good, very good, and excellent. These 
terms are readily understandable for 
designating degrees of quality. 

As additional terminology in rela- 
tion to consumer reaction, I have in- 
troduced the term unacceptable to 
mean that the fruit stimulates only 
occasional purchases and no repeat 
purchases, acceptable to designate a 
degree of quality that causes moder- 
ately frequent initial and repeat pur- 
chases, and satisfactory to mean that 
the quality is high enough to stimu- 
late frequent and repeated purchases. 
Unacceptable is the approximate 
equivalent of very poor to fair, accept- 
able equals fair plus to good, and 


2—How to achieve the 


intangible “It" 


satisfactory covers the range good 
plus to excellent. 

Pomological literature contains sev- 
eral recommendations for determin- 
ing when apples have reached the 
proper stage of maturation for har- 
vest and, consequently, by inference, 
for determining the degree of quality 
These include color of seeds, ease of 
separation from the spur or shoot, 
rate of dropping. number of days 
after full bloom, soluble solids con- 
tent, and soluble solids-acid ratio. All 
of them have faults which make 
their widespread adoption unfeasible. 
Space limitations here prevent a dis- 
cussion of them. 

Extensive research at University 
of Illinois has shown that there ts a 
high correlation between the bhack- 
ground and flesh colors of apples 
and the degree of quality present, 
each variety having characteristic 
colors when the apples become ma- 
ture. This information has been used 
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Unacceptable . . acceptable 
. . satisfactory. The author 
explains these terms in this 
second article of a two-part 
series and tells how your 
apples can have the quality 
that will stimulate repeat 
purchases. In September Dr. 
Lott discussed quality stand- 
ardization. 


WLINOHS MATURITY STANDARD 
GOLDEN DELICIOUS APPLE SKIN 
For Extre Fancy and Fancy Grades 
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IMlinois Maturity Standard for each grade of Golden Delicious is shown by color on card. 


for the establishment of the Illinois 
Maturity Standards for Golden De- 


licious apples, which are quality 
standards. 

These standards were developed 
from many measurements, with a 


spectrophotometer, of skin and flesh 
colors of apples at different stages 
of maturation and ripening. A quality 
evaluation was recorded for each ap- 
ple when measured, and comparable 
samples were used for the laboratory 
determination of the concentrations 
of quality constituents. 

From this information three stand- 
ards were developed, one to be used 
with each of the IIl.-U.S. grades No. 
1, Fancy, and Extra Fancy. Each 
standard is designated by a color 
which has the greenest hue allowed 
for that grade. This means that, in 
practice, the apples must have a 
background color yellower than the 
standard; experience has shown that 
apples with borderline colors should 
be put into the next greener grade. 

The standards were adopted legally 
on May 9, 1959, in conjunction with 
the grade requirements of the Illinois 
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Department of Agriculture. They 
were adopted on a permissive rather 
than a compulsory basis. This means 
that any grower who so desires can 
pack to meet the requirements of any 
one of the standards. If official in- 
spection shows that such packs meet 
the requirements of the standard be- 
ing used, they can be stamped with 
a statement to that effect. 

It is the intention that the standard 
cards be used only by picking and 
packing foremen and by key person- 
nel in these crews. It is obvious that 
their use by individual pickers and 
packers would be too time consum- 
ing. Instead, the foremen should 
explain their purposes to each crew 
and make periodic checks to see 
whether apples that are greener than 
the standard are being picked and 
that too-green apples are not packed. 

In the use of these standards for 
quality standardization it is expected 
that the apples within a grade will 


White” is a term used in Washington state to 
designate Golden Delicious apples whi are not 
yellow at harvest 


















Lk 





Buyer resist of poor condition due 
to bruising can be avoided by careful handling. 


not vary enough for the quality of 
any of them to be objectionable to 
the consumer, and that low-quality 
apples can be eliminated from the 
packs. That this goal can be achieved 
can be seen from the following dis- 
cussion of the use of these standards. 

To determine the variability in de- 
gree of quality that might be encoun- 
tered in commercial packs of Golden 
Delicious, I obtained, in December, 
1959, 10 boxes from Washington 
stamped Extra Fancy, five of which 
had the additional penciled designa- 
tion “Yellow” and five “White’’* ; five 
boxes from Maine stamped Extra 
Fancy; and five boxes from Illinois 
stamped I[Il.-U.S. No. 1 (no higher 
grade was available). 

The apples from each box were 
sorted into color groups by use of 
the three standard cards and of two 
other cards to provide two additional 
degrees of greenness, thus providing 
the possibility of five color groups 
per box. Samples were taken from 
each color group present in each box 
for the determination of quality 
constituents. 

My research has shown that in 
Golden Delicious apples ripened at 
32° F. for 60 days or longer, any 
background color greener than the 


Fancy standard, and 78% were 
unacceptable to barely acceptable 


quality. Each of the 20 boxes studied 
had been stored for 60 days or longer. 

In the “Yellow” boxes from Wash- 
ington, 99% were yellower than the 
Fancy, standard, and 78% were 
yellower than the Extra Fancy stand- 
ard; only six apples were greener 
than the Fancy standard. In each of 
the “White” boxes there were four 
color groups. There were no apples 
yellower than the Extra Fancy stand- 

(Continued on page 17) 








STATE NEWS 


The Business Side of Fruit Growing 





NEW JERSEY 


DeCou Heads Co-operative 
HOMAS S. DeCOU, Haddon- 
field, was elected president of 

Jersey Fruit Cooperative Associa- 

tion at the annual meeting of the 


¥"| 
: 


President Thomas S$. DeCou (right) talks with 
outgoing president Clement B. Lewis (left) and 
Jere G. White (center), both of Riverton. 


board of trustees held recently in 
Riverton. He Clement B. 
Lewis, Riverton, who has served as 
president of the co-operative since 
1940. DeCou about 200 
acres of apple and peach orchards 
near Haddonfield 


CALIFORNIA 
A Conspiracy? 


ELATIONSHIPS between 


officials and 


succeeds 


operates 


state 
growers were be- 
coming more strained as the peak 
harvest arrived. Growers 
were charging that the state admin- 
istration favoring the AFL- 
CIO’s Agricultural Workers Organ- 
izing Committee in its rulings on 
picketing and referral of workers by 
state Service. 

Fifteen hundred growers in Yuba, 
Sutter, Butte, Colusa, Glenn, and 
Tehama counties have formed the 
Pri-County Agricultural Committee 
in an effort to meet the problem of 
labor disputes. 

Henry Everett, chairman of the 
group, expressed the sentiment of 
many when he said: “We 
are fast becoming convinced that an 
outright conspiracy exists between 
labor union and USS. 
labor officials. Obvious and indirect 
obstacles have been placed in the 
way of growers who need Mexican 
Nationals to harvest their crops.” 
The reluctance of Secretary of Labor 
James Mitchell to define a “labor 
dispute” has effectively removed 
Mexican Nationals from many of the 
harvest crews. 


season 


was 


Placement 


growers 


organizers 


There appears to be some concrete 
evidence to support the charge that 
state officials are favoring labor. In 
a speech before the AFL-CIO Cali- 
fornia Labor Federation convention 
in Sacramento in August, John Hen- 
ning, state director of industrial rela- 
tions, made the following statement : 

“Until the day arrives when the 
growers of California are prepared 
to recognize the right of their work- 
ers to organize and bargain; until 
the day arrives when they sit down 
with AWOC, then they have abso- 
lutely no moral right to question the 
freedom of the farm workers of this 
state to strike their operation to 
obtain an adequate wage.” 

Henning then criticized growers 
for not using the state conciliation 
service to settle their labor disputes. 
He said this service “is ready 24 
hours a day” to work for a settle- 
ment. 

Henning praised Secretary Mitch- 
ell for declaring himself “in favor of 
the right of farm workers to or- 
ganize and bargain” and Governor 
Edmund “Pat” Brown as “the man 
without whose activity the success of 
the farm workers to date would have 
been impossible.” 


WASHINGTON 
CA Storage On Increase 


N the Yakima Valley, particularly, 

the CA storage rush is on with at 
least nine apple organizations add- 
ing CA storage units. In combina- 
tion with the existing CA storages, 
facilities will be provided for almost 
600,000 boxes of apples. 

According to Dr. Archie Van 
Doren, Tree Fruit Experiment Sta- 
tion, Wenatchee, only premium fruit 
stored successfully in CA 
with no mixed maturity 
whatsoever. The best CA fruit, Van 
Doren points out, is harvested on 
the early side of maturity. 

Not only does CA fruit have to be 
picked at the proper time, but it also 
must be stored promptly and cooled 
rapidly. Harvest freshness is the 
goal of CA storage operators, Van 
Doren says. 

CA storage operators recognize 
that their success will depend en- 
tirely on the quality of their apples 
and are attempting to set up suitable 
CA quality standards governing ma- 
turity, grade, and dates of opening. 


can be 


storage, 


MICHIGAN 
CA Storage Law 


ORE than 1 million bushels of 

Michigan apples will be kept in 
controlled atmosphere storages this 
year, according to Dr. Donald H. 
Dewey, Michigan State University 
horticulturist. This is 400,000 bushels 
more than last year. 

To protect those who use CA stor- 
age, a state law, which went into ef- 
fect this year, establishes minimum 
requirements before apples can _ be 
certified as having been stored in a 
controlled atmosphere. 

This law, in part, is to define cer- 
tain types and methods of fruit and 
vegetable storage and to prohibit the 
sale of fruits and vegetables mis- 
branded as to type of storage. 


WASHINGTON, D. C. 
National Apple Week 
the peak of the apple harvest, 


| 
A October 13-22, National Apple 


Week Association will help retailers 
increase apple sales in celebration of 
National Apple Week. 

Local apple week committees will 
work with over 100 markets to set 
up attractive displays and to secure 
local publicity. On a_ nationwide 
basis, apples will be promoted in the 
press, on radio and TV, as well as in 
tie-in advertising with Kraft caramel 
apple promotion. 


OHIO 


Davis Retires 


A FTER 20 
vears’ service 


with Farm Bureau 
Co-operative Asso- 
ciation, Vernon H. 
Davis recently re- 
tired as horticultur- 
ist for the fertilizer 
manufacturing divi- 
sion. While professor of pomology at 
Ohio State University one of Davis’ 
students was J. H. Gourley who later 
became head of department of horti- 
culture of Ohio State University and 
Ohio Experiment Station and was as- 
sociate editor of AMERICAN FRUIT 
Grower for many years before his 
death in 1946. 

Davis also was chief of Bureau of 
Markets for Ohio Department of 
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\griculture and also operated a com- 
mercial orchard and orchard supply 
business during his life-long career in 
horticulture. He resides at 1225 Neil 
Ave., Columbus, Ohio. 

A one-day conference on road- 
side marketing is scheduled for 
November 22 at Ohio State Univer- 
sity, Columbus. This will be the first 
of what is expected to be an annual 
conference for the increasingly im- 
portant group of growers who are 
interested in selling direct to con- 
sumers. 

Growers are invited to partici- 
pate in this session, reports M. E. 
Cravens, of department of agricul- 
tural economics. Program speakers 
will be drawn from experienced and 
successful farm market operators as 
well as from marketing specialists at 
Ohio State University and elsewhere. 


PENNSYLVANIA 
$1 Million Orchard 


HE 1632-acre Trexler orchards 

in Lehigh County were sold in 
August to Western Fruit Growers 
Sales Co. for more than $1 million 
Founded in 1908 by the late General 
Harry Trexler, the orchards will 
continue to operate with no changes 
in policy or personnel, according to 
the new owners. 


GEORGIA 


Showcase Garden 


\SON CALLAWAY, Pine Moun- 
tain industrialist and phil inthro- 
pist, has announced plans for pri- 
vately financed fruit, berry, and 
vegetable tests and demonstrations. 
The work will be carried out in a 


20-acre “‘showcase 


garden” where 
everything of promise for the region 
will be planted. According to Calla- 
way the project will not be confined 
to varieties now in cultivation, but 
a search will be made for new, valu- 
able plants from other localities, 
both domestic and foreign. 


MINNESOTA 
J. D. Winter Retires 


\TIONALLY known as an ex- 

pert in freezing foods, J. D. 
\\ inter, associate professor of horti- 
culture at University of Minnesota, 
retired June 30 as head of the uni- 
versity’s food processing laboratory. 
He is perhaps best known to grow- 
ers for his contributions in the fruit 
growing field. Winter was instru- 
mental in organizing Minnesota 
Fruit Growers’ Association 27 years 
ago and has been its secretary-treas- 
urer ever since. 
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PLANT VANCE DELICIOUS APPLES 


Be on the early market Enjoy Top Prices 
An attractive Solid Red Delicious possessing all the better qualities of other red 
strains plus earlier coloring and maturity. Marketing ahead of later coloring 
strains means stronger demand and premium prices. Write for Free Copy 
56-pg. Planting Guide Catalog in color, offering Vance; also other Fruits and 
Ornamental Plant Material. Salespeople wanted. 


WAYNESBORO NURSERIES, Waynesboro, Virginia 
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OFFERS THE FIRST COMPLETELY 
RUST PROOF, ROT PROOF, MAINTENANCE FREE 


fat, @ Amazing fibreglas interior—cannot 
leak, rust rot or deteriorate 
@ No side tank below floor level 
@ Completely insulated 
@ Guaranteed lowest cost 
po @ Mechanical or block ice cooled 
SEND FOR COMPLETE DETAILS ON THIS NEW CONCEPT IN HYDRO-COOLING 
WRITE—WIRE—CALL 


Clarksville Machine Works, Ime. Prone pesca cznn’ “* 


5 
sizes from 











SELLING TIRES ALL OVER THE 


MORE FOR YOUR MONEY WORLD FOR OVER 38 YEARS 


ctor, Grader, Implement, Airplane, Farmwagon and Wheelbarrow Tires Availab! 
Satistaction Guaranteed. Thousands of New and Used Army Surplus Tires in Excelient Condition. 


ARMY TYPE EXTRA | FEV IIAVNME) aaa 


HEAVY TREAD FRESH STOCK. Not surplus. 
Good for mud & rough na Good for Mud & Heavy Loading. 
Us 


A agen dh egg NEW ARMY TREAD Ist 


750x16— 6 ply Jeep dl so 
750x20— 8 ply and tube 17.50 
900x16— 8 ply and tube 17.50 
900x20—10 ply and tube 25.00 











USED TRUCK TIRES 


Excellent Condition Grade A 
x 16 


MANURE SPREADER 


Used Traction Treads 
750x20 $15.95; 900x20 $20.00 


825x20 10 
900x20 10 
1000x20 12 





750x20  $- ist 45.00 
USED TRUCK TIRES 
New Nylon $77.50 0x20 
eo oe oe ies, se yeaa veonss $2.50 
1300 x 24 8 Ply AIR TIGHT 
used excel. 35.00 Larger Sizes $4.00 
ws tse wacieany GANS SURPLUS TIRE CO. \yoPe',4.,, for 
ry kno wn tire in 


1003 Toniee Turner DEALERS 
stock. Please write Mail Orders Filled No C.O.D. Chelsea 50, 9-2025 WANTED 
for sizes not listed. Send Check or M.O. Mass. 9-2078 


SPRAYER TIRES 


1600 x 16 14 ely 





NOCOCAOCRCaee 


“ase 


























ORDER NOW 
FOR FALL DELIVERY FROM OUR SELECTION OF 
“W ASHINGTON'S FINEST” 
FRUIT TREES 


WRITE FOR FREE COPY OF OUR NEW COLOR CATALOG 


Van Well Nursery 


P.O. BOX 858 WENATCHEE, WASHINGTON 











ROADSIDE MARKETING 





Packaging Pointers 


HE early-fall season of peak fruit 

supplies accentuates the need for 
wise packaging decisions. Containers 
must be good “salesmen” and must 
permit efficient handling if the road- 
side market is to operate smoothly 
and profitably. 

Roadside marketers 
questions 


frequently 
their 
Rey yroduced 
current 
answers 


have concerning 


packaging practices. 


here are the most common 
questions, with the 
other roadside marketers have found 
through experience to be best. 
Does the color of the package 
affect sales? It most certainly does. 
Controlled studies in supermarkets 
have demonstrated that 
color can be a major factor 


along 


package 
deter- 
mining volume 

Red apples show off particularly 
well in purple, very dark blue, or 
white. Veneer display baskets are 
vat-dyed with the purple 
basket trim dye obtainable from the 
basket manufacturer. Use of dye 
restores to a bright, useful purpose 
discolored used veneer 
which otherwise are 
tracting 


easily 


containers 
drab and dis 
Green cooking apples show ff 
well in pale yellow, tan, or white 
containers. In all cases, subtle pastel 
preferred to bright or 
gaudy colors that would overshadow 
the produce itself 

Should I wrap the small packages 
in cellophane like the supermarkets 
do? Extensive wrapping quickly 
makes roadside produce look “over 
packaged” and detracts from the 


tones are 
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farm fresh appeal that otherwise is 
a major asset. 

How can I avoid having to trans- 
fer fruit from an expensive display 
basket to a paper bag? Most mar- 
kets cannot afford to give away the 
veneer display baskets that make the 
most sturdy displays. Often the most 
satisfactory alternatives are the self- 
display available in 
colors, designed expressly for road- 
side market use. Their cost is only 
a fraction of the basket cost. 

When you consider the labor 
with self-service units, the 
bruising that’s avoided, and the fact 
that you have to buy some kind of 
paper bag anyway, the kraft display 
bags may be cheaper than you think. 

What about corrugated cardboard 
display boxes and baskets? Some 
excellent corrugated containers are 
being supplied for roadside market 
use. In terms of both cost and per- 
formance they rank between veneer 
baskets and kraft display bags. They 
are more durable than the latter, and 
are distinctly better where packages 
are in and out of refrigeration which 
greatly weakens the bags. 

The fruit is better protected in 
corrugated, but the cost is consider- 
ably higher than for display bags. 
Corrugated display baskets are 
readily available from several manu- 
facturers specializing in fruit and 
vegetable packaging supplies. 

Are plastic baskets practical? Yes, 
the small pint, quart, and 2-quart 
baskets are easily used, surprisingly 
economical, and popular with cus- 
tomers because of the good product 
visibility afforded by their usual 


service bags, 


saved 


Quality fruits attractively displayed in containers add distinction to a market. 


woven mesh design. They are best 
suited for plums, © strawberries, 
grapes, cane berries, and cherries. 

How can I promote the sale of 
larger package units for home proc- 
essing ? Try providing some mimeo- 
graphed your favorite 
canned and frozen products. To pro- 
mote preserving and jelly making, 
nothing is more persuasive than dis- 
playing some your wife has made, 
with a box of crackers nearby, and 
with either a sign or with personal 
words of encouragement to “try it 
and see.”” Display signs that identify 
varieties and suggest home process- 
ing uses are recommended. 

Will gift packs of apples sell? 
Properly promoted, they will. Ex- 
traordinary quality and size is essen- 
tial. Small gift packs of fancy apples 
sell well to travelers when they are 
reminded that their hosts or friends 
at home will appreciate such a re- 
membrance. 

\ sample gift pack display, priced 
and with order blanks for subse- 
quent Thanksgiving or Christmas 
delivery, can do much to add late- 
volume at 


recipes of 


season extra-good mar- 
gins of profit. You may even wish to 
dispense descriptive gift pack litera- 
ture and an initial order discount 
coupon to all customers during the 
pre-holiday fall season. Or, 
ask 


names 


you may 
customers to their 
and subse- 
quent mailing of gift pack literature. 

Gift packs for the holiday season 
usually are in heavy corrugated con- 
tainers for safe shipment. A variety 
of stock gift pack designs are avail- 
able from several box companies. 

Should all packages bear prices? 
The desirability of price identifica- 
tion, in this ave of self-service sell- 
ing, cannot be over-emphasized 
Lack of prices undermines customer 
confidence. 

What sizes should be offered in 
apple and peach packs? lor fresh 
eating apples, everything from a 
2-quart “travel pack” to the bushel 
size is desirable for a large market. 
Four-, 8-, and 16-quart units are the 
most popular in many areas. 

Cooking varieties of apples, or 
peaches promoted for home preser- 
vation, are most successfully sold in 
8- and 16-quart sizes. 

Where can I get more information 
on sources of packaging supplies? 
The July Directory issue of and 
advertisements in AMERICAN FRU 
GROWER and other farm periodicals 
will identify Your 
county agricultural extension service 
agent, or the extension marketing 
specialists at your land grant 
university usually can be helpful as 
well. Robert L. Bull, Extension 
Marketing Service, (University of 
Delaware, Newarl 
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BERRIES 


Home Research Pays Off 
URNING to 





“do-it-yourself” re- 
search, G. Lee Matlock and his 
David and Ivan, are making 
the results important profit-builders 
on their 100-acre fruit farm near 
Puyallup, Wash. 

Their “home” trials show fumigat- 
ing the soil before planting 
berries results in better quality ber- 
increased and 
plant growth. It also means virtually 
a 100% stand in new plantings. 


sons, 


straw- 


ries, yields, greater 


Telone is the chief fumigant used 
plantings while EDB 1s 
banded in after plants are established. 
DB 

The 


salle 


on new 


also helps control weevils 
materials are 
machine many 
apply liquid fertilizer 
ing pump 
amounts down to as small as about 
gallon per The Matlocks 
generally use around 28 to 30 gallons 


applied by the 
evrowers use to 
It has a meter- 
exact 


which measures out 


one acre, 
of Telone per acre, but have put on 
as little as 10 gallons. 

he distributing equipment is 
attached with drawhbars to the tractor. 
It has shanks about 7 incl 
spaced about 1 foot apart and stag- 
vered so debris can clear through the 
shanks going into the ground. 

Another phase of do-it-yourself 
research that has paid off for the 
Matlocks 1s a new method of training 
blackberries that cuts both labor and 
material costs in half. Only two wires 
running horizontally between posts 
with the top strand 4% feet above 
ground are needed instead of the cus- 
tomary four wires, cross pieces, and 


es long 


sticks 


from the 
top 


Canes are 
ground, 


brought up 
placed over the 
woven between the two, and tied with 
binder twine every time they 
a wire. This usually means six ties 4n 
the approximate 8& feet 
crowns for young plantings and a 
few more in the 14 feet for older 
canes. 


W ire, 
CTOSS 


between 


The Matlocks prefer the 8-foot 
spacing, however, as it 
bearing 


means more 
surface and increased yields, 
and are gradually changing to the 
shorter spacing. 

“Besides cutting training time in 
half by making it possible to handle 
more acres a day, this new method 
saves $20 to $30 an acre on sticks 


Telone, a chlorinated hydrocarbon, is manufactured 

b Dow Chemical Co Midland, Mich. EDB is 
manufactured by Dow Chemical o. (brand name 
Dowfume); Americar , 1 
130 W. 6th, Los 

fume); and Niagar 

chinery & Chemical 

fume) 
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and wires,” says Ivan, who is respon 
sible for this work. 

Another important advantage is in 
training new growth. Instead of 
tying the new vines onto two wires 
stretched under the producing canes. 
the Matlocks run them along the 
ground below the old growth and hold 
them in a straight line with small 
wire hoops similar to croquet wickets. 
Two hoops are generally ample per 
plant. 

As there is considerably less cane 
breakage, this can mean the difference 
between profit or loss the following 
year. 

Controlling weeds is a vital factor 
because it is impossible to cultivate 
under producing with new 
growth running along the ground 
New weed control chemicals have 
solved this problem. 

The Matlocks use regular steel 
fence posts instead of wood for their 
raspberries and blackberries as they 


canes 


Two horizontal wires are used for training 
blackberries on Matlocks’ farm rather than 
4 wires. Canes are woven between wires. 


last longer and have a lower unit cost. 
Steel posts are well suited for the 
two-wire training system and_ they 
can be driven into the ground at a 
fraction of the approximate 30-cent 
cost for installing each wood post. 

Aqua culture to help determine 
nutrient deficiencies in plants so they 
can easily be recognized in the field 
and followed with proper fertilizer 
elements is another part of the Mat- 
locks’ home research. 

By raising plants in water and leav- 
ing out certain plant foods, such as 
nitrogen, for example, it can be 
determined in laboratory tests how 
nitrogen deficient plants appear. Then 
if similar symptoms appear in the 
field, the deficiency can be recognized 
and corrected by using nitrogen fer- 
tilizer. 

\nother Matlock laboratory test 
concerns grafting plants to determine 
their virus content. For example, 


genter leaves of wild strawberry 


NEW STRAW SPREADER UNIT 


This economical Straw Spreader Unit can 
easily be mounted cross-wise on a trailer to 
mulch trees by driving around the tree and 
blowing the straw under the tree. 

Strawberries can be 
tween the row by placing this new unit 
wherever one wishes, on your own trailer 
or on a special trailer bulit by us to straddle 
two berry rows. New 18 h.p. Wisconsin 
engine. Rate of application controlled by 
tractor speed. 


mulched on or be- 


Other orchard tested equipment we manufac- 
ture is— 
@ Power Hoe @ Automatic Hoe 
@ Bulk Box Dumper 
@ Power Take-off Hydraulic Pruning Shear 
@ Mobile Hydraulic Picking & Pruning Plat- 
rms 











THE FRIDAY TRACTOR CO. 
Hartford, Michigan 





ZON 
SCARECROW 


Stop bird damage to all 
crops for less than the 
cost of one shotgun 
shell per day! Price $595 
B. M. LAWRENCE & CO. 
244 California Street 
San Francisco 11, Calif. 





PROFESSIONAL 
TREE 
PRUNER 


Wt. 1bb.12 Oz 


* Close, fast 
cutting 

* All parts 
replaceable and 
easily changed 





* Stronger, lighter 





* Easy to handle 


Made from precision ground forged 


steel and alumi die ti 





Write for information and prices 


"MARVIN 


& ASSOCIATES, INC 


ESTABLISHED 
1946 


1968 Englewood Ave., Akron 12, Ohio 
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plants are grafted to the center leaves 
of, say, the Northwest variety. If the 
Northwest plant should have a virus, 
it would generally be transmitted to 
the wild plant. 

In this way the extent of 
whether it is increasing or 
ing, can be determined and correc- 
tive measures taken, when possible, 
to provide better plants. 

The Matlocks’ aim is to keep out 
crinkle and yellow virus in propagat- 
ing stock and the grafting test shows 
if these or other viruses are present 

“We are particularly anxious to 
eliminate compound virus entering 
into our propagating and the 
experimental work helps us do this 
effectively,” David explains 

The Matlocks harvest around 65 
acres of strawberries. They also have 


virus, 
decreas- 


stock 


nearly 12 acres producing blackber- 
ries and 11 acres producing rasp- 
berries 

These crops are sold mostly to can- 
neries. Their goal is to produce one 
million pounds of berries annually 

“Farming and science go hand in 
hand,” Matlock emphasizes. ‘That's 
why we much time and 
effort to our own research work and 
carefully analyze all reports and 11 
formation we 


devote so 


colleges 
and experiment stations. If we feel it 
will help us do a better job, we are 
quick to put it to use.”—Richard ( 

Bell 


receive from 





PEACHES 


Bulk Handling Clings 


Hk introduction of bulk handling 

into the cling peach harvest in Cali 
fornia created a problem for agri 
cultural inspectors. Their job 1s to 
sample loads of peaches to determine 
that the fruit being shipped to the 
canneries meets the required stand- 
ards of size and quality 

lo facilitate the chore of selecting 
samples from bulk bins, University 
of California engineers developed a 





selection machine for use at shipping 
stations to 
their own 
bring their fruit 

\t the shipping station, the 
unloaded from the grower'’s 
fork lift onto the sampling 
rig. A steel cover with a built-in sam- 
ple box is then lowered over the top 
of the bin. The operator turns a crank 
and the bin is turned until it is almost 
upside down 

\ door in the top of the sample box 
is opened and the peaches roll out 
through a hopper into a container 
which is then taken to the sampling 
table. While check the 


fruit, the operator turns the bin up- 


which growers who don't 


have grading facilities 


bulk 
bin Is 


truck by 


inspectors 
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right and removes it from the rig by 
fork lift. The entire procedure takes 
less than two minutes. 

On the Fred Onstott Ranch in 
Gridley, Calif.. peaches are graded 
before being shipped direct from the 
ranch to the cannery. 

The peaches are picked into wood- 
en bulk bins, each holding 35 to 36 
boxes of fruit. The bulk units are 
loaded onto trucks by fork lift, taken 
to the ranch’s grading station, and 
unloaded by fork lift equipped with 
a swivel unit (manufactured by A. F 
Thressher and Sons, P. O. Box 19, 
Gridley, Calif. ). 

The bin is raised above a steel tank 
filled with water. As the swivel unit 
turns the bin, the peaches tumble out 
of the bin into the water. It takes 30 
seconds to empty a bin 

An elevator lifts the fruit from the 
tank and carries it to a grading unit 
where undesirable fruit is 
by workers fruit is 
to a bulk bin for shipment. 

Floating 


removed 
Good returned 
water has 
caused less bruise damage to the fruit 
than the old method of dumping from 
lug boxes. There is less shrinkage and 
the peaches are firmer on arrival at 
the cannery. The water removes fuzz, 
eliminating what was once a major 
irritation to workers 

Growers who are able to 
their fruit before shipment save 
money on shipping costs by eliminat 
ing fruit too small for processing 

Bill Conley decided to do his own 
grading at his ranch in Hughson, 
Calif. He designed a portable peach 
grader that can be pulled into the 
orchard by Jeep. The grader is ad 
justable to take fruit from boxes or 
direct from the pickers’ buckets 

The peaches are dumped onto a 
skirt at the end of the grading ma 
chine. They roll forward onto a re- 
volving cup conveyor. The fruits that 
are smaller than 23-inch canning 
size fall through and come out into 


peaches in 


grade 


boxes at one side of the machine and 
are sold for pickling or are dumped. 
\ worker removes any damaged fruit 
as the peaches are carried by the con- 
veyor into the bulk bin mounted on 
pallets at the end of the machine 
Only one worker is needed to sort 
out bad fruit. Another worker oper- 
ates the tractor to bring up the bins, 
takes the full ones away. loads them 
on a trailer, and transports them to 
the cannery. Two men who would do 
swamping under box harvesting are 
also eliminated. Savings in labor costs 
using this system are at least $3 every 
working hour 
Disposing of undersized fruit or 
fruit in the orchard and 
peaches in bulk have re- 
savings of both shipping 
and labor costs for California grow- 


ers.—F. Leland Elam. 


damaged 
handling 
sulted in 


Operator inverts bulk bin and peaches tumble 
through a hopper into can for sample grading. 
Method was developed by California engineers. 


Fork lift with swivel unit dumps peaches from 
bin into tank of water. Elevator lifts peaches 
from tank, carries them to grading station 


the > 


Picker empties bucket into grading machine. 


take & ei 


Small fruit falls through cup conveyor into 
box at side. Graded fruit empties into bulk box. 
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APPLES 


Dwarf Tree Bulletin 





HE development of dwarf and 

semi-dwarf apple trees on Malling 
rootstocks in the United States is the 
subject of an informative new bulle- 
tin published by Michigan State Uni- 
versity. 

Written by Dr. Harold B. Tukey, 
head, department of horticulture, 
Michigan State University, and asso- 
ciate editor of AMERICAN FrvuIt 
GROWER, and Donald Zeiger, the bul- 
letin is entitled An Historical Review 
of the Malling Apple Rootstocks in 
America. Copies are available from 
the Bulletin Office, MSU, East Lan- 
sing, Mich. 


Q & A on Storage 


OW that the storage season is 
here growers will be interested 

in the answers to some 
questions supplied by G. E. 
of Virginia Polytechnic 
Blacksburg, Va. 

Q: If the aisle air temperature in 
storage is 30 to 32° F., how long will 
it take fruit to cool? 


storage 
Mattus, 
Institute, 


A: We have found that it may: 


take two months or longer to cool 
fruit even when air temperature is 
30 to 32° F 1 
32° F. air will depend upon proper 
stacking and air movement. 

Q: How should fruit be stacked 
in storage for rapid cooling and 
holding at a low temperature? 

A: Each fruit container should 
have at least one side or end open to 
cold air circulation. The apples in 
field crates or bulk bins will cool 
more rapidly than fruit in closed 
packages such as fiberboard cartons 
\ properly operated storage should 
cool fruit in three to seven days. 

Q: How long will my apples keep 
in storage? 

A: If scald or other disorders are 
not a problem, keeping life will de- 
pend generally on fruit firmness, 
assuming good cooling and low fruit 
temperature in storage. A fruit pres- 
sure tester will help to determine if 
the fruit is getting too soft for long 
storage life. 

Q: Where can I buy a pressure 
tester ? 

A: The most commonly used apple 
pressure tester, the Magness-Taylor 
fruit tester, is manufactured by 
D. Ballauf Mfg. Co., Inc., 619 H St., 
N.W., Washington 1, D. C. It sells 
for about $30. 

Q: Will apples keep longer at 30° 
than at 32° F.? 

A: Yes, the higher the fruit tem- 
perature above 30° F., the shorter 
the storage life. However, 


Cooling rate in 30 to 


some 
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varieties in some areas need to be 
stored at higher temperatures if sub- 
ject to low temperature disorders. 

Q: Where can I buy a fruit ther- 
mometer ? 

A: From Weksler Thermometer 
Corp., 195 E. Merrick Rd., Freeport, 
L. I., N. Y., or Taylor Instrument 
Co., 95 Ames St., Rochester 1, N. Y. 

Q: How does one test the accu- 
racy of a thermometer? 

A: By immersing it in an ice 
water bath. Fill a container with fine 
ice pieces or chipped ice, add water, 
and stir with thermometer about 
three minutes. Read the thermometer 
while stirring. The stirred ice water 
mixture is 32° F. Mark any tempera- 
ture correction on an attached tag. 

Q: How do I check fruit tem- 
perature with a fruit thermometer? 

A: Keep thermometer in the cold 
storage room so that it is cool. In- 
sert it in apple without heating fruit 
or thermometer with your hands for 
an accurate reading. 

Q: What humidity is desired for 
regular cold storage? 

A: About 88 to 90% in order to 
reduce water losses from fruit and 
retard fruit shriveling. 

Q: How can I determine relative 
humidity in storage? 

A: Use a sling psychrometer (a 
wet and dry bulb thermometer) or if 
a stationery psychrometer is used, a 
fan should move air over the bulbs 
for an accurate reading. 

Q: I have air purification equip- 
ment in my cold storage. Should I 
use it? 

A: Yes, but if used for a whole 
storage season before, change the 
carbon each storage season or re- 
move the carbon containers and use 
the fans for air circulation. 

Q: On what apple varieties can I 
use polyethylene film box liners? 

A: Only on Golden Delicious for 
now. Red varieties may scald in un- 
sealed liners and may develop in- 
ternal injury in sealed liners. 

Q: What precautions should be 
followed in using film liners for 
Golden Delicious? 

A: 1) Overlap film, do not seal; 
2) use 1.5 mil film, not 2 mil which is 
too thick: 3) do not use liners on 
fruit with previous history of high 
storage decay (the Northwest uses 
a fungicidal dip) ; +) pack cool fruit 
or cool rapidly after storing; 5) do 
not pack over-mature Goldens in 
film liners (14 pounds firmness or 
less is too mature). 

Q: How often should I check on 
fruit conditions in storage? 

A: Every month and preferably 
at two-week intervals starting in 
December. Removing fruit to room 
temperature for a few days will show 
scald, bitter pit shriveling, before they 
develop in storage. 





@ BUD SELECTION 
@ TRUE-TO-NAME VARIETIES 
@ PROVED and PROFITABLE 


The Greening Nursery Com- 
pany, one of the leaders in bud 
selection, have for over 100 
years given all growers the 
benefit of their research and 
improved strains which mean 
greater orchard profits. 


AGENTS 


Earn extra money, full or part 
time. It’s pleasant and profitable to 
sell Greening nursery stock. Write 
us today for all of the details. 


Send 10c to cover post- 
age for the Greening 
40-page color catalog. 





THE GREENING 
NURSERY CO. 


P. 0. Box 605, Monroe, Michigan 











HARDIE Dxo-Fan 


17 MODELS TO CHOOSE FROM 


SEE YOUR DEALER SOON! 








Air Powered Limb-Loppers 
Faster, Easier Than Ever 


Basic engineering improvements now 
give faster pruning action — easily 

replaceable parts — longer field life. 
Save 30-50% of your pruning time! 


Write for New 

Catalog AS6, MILLER-ROBINSON CO. 
“A Short Cut 007 Avaion Boulevard 
Through the 
Pruning Problem” 


os Angeles 3, California 

















FOR SALE 


ROADSIDE STAND SIGNS 


The large signs are printed on 
waterproof, heavy board — 22” by 
28”, in two colors. One color is 
Orange Day Glow which shines in 
the daytime. The sign has a dark 
green background. It is eye catch- 
ing and appealing. Here is what it 


looks like— 


STOP 


"BUY pp 
RM C AY 
i PRODUCE 


In addition, individual. fruit and 
vegetable strips, which can be at- 
tached to the big sign, are avail- 
able. These strips are 28” long x 
5” wide. Here are the signs avail- 


able: 


APPLES 

BEANS 
BERRIES 
BLACKBERRIES 
BLUEBERRIES 
CABBAGE 
CANTALOUPES 
CAULIFLOWER 
CIDER 
CUCUMBERS 
EGGS 

GRAPES 
HONEY 
MELONS 
ONIONS 
PEACHES 


PEAS 

PEARS 
PEPPERS 
PLUMS 
POTATOES 
PRUNES 
PUMPKINS 
RASPBERRIES 
STRAWBERRIES 
SWEET CHERRIES 
SWEET CORN 
SQUASH 

TART CHERRIES 
TOMATOES 
TURNIPS 
WATERMELONS 


The price for the Big Two Color 
sign is $3.00 apiece, or two signs 
for $5.00. The strips are 50c apiece 


or 10 for $3.50. 


Minimum ORDER—$2.00 


Send Your Order to— 


Roadside Stand Sign Dept. 
American Fruit Grower 


Publishing Company 
Willoughby, Ohio 














By HENRY BAILEY STEVENS 


“YOUR reference to 
world affairs in the 
August issue merits 
wide attention by peo- 
ple everywhere, but, unfortunately, 
will not get it,’ writes Robert La 
Bour, of Sand Lake, Mich. “Surveys 
seem to indicate that most persons 
have no opinion or even think about 
the international situation. Can you 
imagine their mystification if they 
should awake one morning to dis- 
cover that their radios didn’t work— 
simply because the cities had been de- 
stroyed by nuclear missiles? Of 
course, we all hate to face hard facts, 
but what bothers me is that even 
when people are made aware of the 
world crisis they still don’t give a 
darn.” 

There certainly has been much evi- 
dence in the past to support Mr. La 
Bour’s skepticism; but here is a ray 
of hope from one of the keenest stu- 
dents of public opinion. 

During the period between the 
Democratic and Republican conven- 
tions Samuel Lubell conducted a 
quick poll among all classes in various 
regions of the country. He reported 
that eight out of every 10 voters 
would make their choice this fall by 
their estimate of the respective influ- 
ence of the two presidential candi- 
dates on world affairs. 

Already there are signs that the 
candidates themselves are recognizing 
this change in political climate. In no 
other field are they seeking so assidu- 
ously for sound advice. People may 
not yet have formed mature decisions. 
They may still echo old prejudices. 
Sut there is some indication that the 
masses are at last getting concerned. 


Is Political 
Climate 
Changing? 


Why Dream 
Only 
Nightmares? 


THE horrors of 
the mechanical, con- 
scienceless brain, the 
armor-plated tank 
rolling across battlefields, the airplane 
dropping bombs on cities, were all 
foreshadowed in the vision of such 
writers as Jules Verne, H. G. Wells, 
and the author of Frankenstein. But 
is it only nightmares that have to 
come true ? 

That ardent lover of trees, Richard 
St. Barbe Baker, who dreamed the 
Civilian Conservation Corps and the 
League to Save the Redwoods, and 


who has counseled many governments 
around the world on forestry prob- 
lems, has now placed before Presi- 
dent deGaulle, of France, a _ plan 
based on his book, Sahara Challenge. 

“The relentless march of the Sa- 
hara over an area bigger than the 
United States is a challenge to every 
human being,’ he writes. “However, 
the discovery by French scientists of 
a subterranean lake in that region 
over 500 miles long and from 50 to 
150 miles wide makes reclamation 
feasible. 

“To stop the desert and push it 
back along a 20,000-mile front, how- 
ever, may require 20 million workers. 
That would be an army equal to the 
present standing armies of all the 
nations of the world. If you could 
obtain their co-operation, the desert 
could be defeated. The great weapon 
in this battle is trees. Trees will hold 
the sands and keep them from drift- 
ing. Trees will produce the life-giving 
humus and clothe the bare rocks. 
Trees will precipitate moisture, for 
they are an essential link in the water 
cycle. Trees will produce shelter, fuel, 
and food. Only by planting trees can 
we fulfill the biblical prophecy and 
make the desert bloom once more.” 


ANOTHER of 
Mr. Baker's 
dreams matured 


Reunion in 
the Redwoods 


. September 12 in a Redwood Reunion 
‘at Mill Creek, Calif., commemorating 


the years of devotion to 
these giants of the forest. I had 
looked forward to the event, for I 
count this man a warm friend, who 
can both dream and take practical 
action. Days of travel with him in 
America and India are a delightful 
memory, and his books have been a 
continuing inspiration. What a fitting 
time and place to start thought waves 
moving upward in the direction of 
Paradise! 


conserve 


Address your ‘“‘Windfalls’’ contributions to 
Henry Bailey Stevens, American Fruit Grower, 
Willoughby, Ohio. 





WORKER FACILITIES 


ABOR organizers in California are 
complaining about the lack of san- 
itary facilities in orchards and fields 
where large numbers of workers are 
employed. It won’t be long until toilet 
and hand washing facilities, either 
portable or stationary, will be impor- 
tant considerations for harvest labor. 
University of California has pub- 
lished a leaflet entitled Sanitary Fa- 
cilities for Food Harvest Workers 
which discusses this subject and out- 
lines three types of sanitary arrange- 
ments. Copies of Leaflet 124 are avail- 
able from California Agricultural 
Experiment Station Extension Serv- 

ice, Davis. 
AMERICAN FRUIT GROWER 





APPLES OF QUALITY 


(Continued from page 9) 


ard and only 5% yellower than the 
Fancy standard; 70% were greener 
than the No. 1 standard. So, here 
were two lots of apples labeled Extra 
Fancy, in one of which 99% 
of acceptable to satisfactory quality, 
but only 5% in the other. 

In the Maine apples yel- 
lower than the Fancy standard varied 
from 12.5 to 98.5% per box, and 
averaged 50%. The number of apples 
yellower than the Extra } 
standard varied from zero to 
per box, with an [ 
Four color 
each of 


were 


boxes, 


average 
were 
and 


present in 
five groups 


groups 
four 
in one box. 

In the Illinois 
of apples yellower than the Fancy 
standard varied 58 to 74% per 
box, and averaged 67%. Apples 
yellower than the Extra’ Fancy 
standard varied from 37 to 59% 
box, with an of 48%. 
color groups were present in each 
3 boxes and 4 color groups in 
of the other 2 boxes. 

To summarize the results, the Ih 
nois apples labeled U. S. No. 1 grade 
had 67% to satisfac 
tory quality, in comparison with a 
“White” lot labeled Extra but 
having only 5% in the same quality 
and with the Maine Extra 
Fancy averaging only 50% with a 
ceptable to satisfactory quality. 

It seems fair to raise two questions 
] ) Can expected to 
understand when this vari- 
ability exists in them? and 2) just 
what is the apple industry advertis- 
ing ? 

To relate the color groups found 
in these boxes to the quality 
stituents, the soluble solids content 
will be used as the index of quality. 
It is a measure of the sugar content, 
which is the major quality constitu- 
ent, and is also correlated with the 
concentration of aromatic compounds. 

In the “Yellow” boxes from Wash- 
ington the range in soluble solids con- 
centration within individual boxes was 
2 to 20%. The range between Extra 
Fancy color samples in the five boxes 
was 7.64%, which shows that pack- 
ing by the Extra Fancy standard 
would have reduced quality variability 
to the practical minimum, and the 
quality of the pack could be consid- 
ered standardized. In the ‘‘White” 
boxes the variation in soluble solids 
percentage was The variation 
hetween the greenest sample in the 
“White” and the top Extra 
Fancy sample in the “Yellow” boxes 
was 67%—9.3 to soluble 
solids. Yet they were all sold as Extra 
Fancy apples. 

(Continued on page 21) 
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boxes 
boxes the number 
from 


per 


average 


with acceptable 
Fancy 


class, 


consumers be 


grades 


con- 


52%. 
boxes 


15.5% 





There’s ‘Delicious’ Profits in Store for You 
When You Plant €&0 ‘Exclusive Brands!’ 


New 


color pattern by 


@ 


Plant Pot. No. 


deep overall red finish 

stripe 
1916 turity, 
Outstanding new 
sport with early, 
colors early, 


heavy 


Plant Pat 


Starts coloring early, even 


its best and 
Plant Pat. No. 1278 greater profit 


Excellent 


sport of sports which has established a definite 
the early part 
color even in most shaded part of tree, and a glowing 
color 
Permits one picking of all fruit at earliest ma 
eliminates color picking 


spur-type, 
annual 
is ao bright blush red and of good type 
Finish color retains its bright attractive red color even 
after several months in storage 


A in the most shaded part of 
S(\A RE the tree. The intense sparkling cherry red finish color 
NAL s at its best when the maturity of the apple also is ot 
finish 
storage 


of June. Attoins full 


with ao narrow pin 


Red Deliciou 
production. The apple 


semi-dwoarf 


Backed with 
over 50 Years 
Experience 
None 
GENUINE 
without this 
label! 


color of maturiy 


keeping quality 


means 











Send for FREE 32 page Natural Color Catalog describing 
these and many other C & O Exclusive Brands. 


olumbia, 


kanog@" 


ul yser 


P. O. Box 116 — Phone NOrmandy 2-7164 — Wenatchee, Wash. 











PRUNE with 


Orchardkraft 
Air-Power PRUNER } 


“A little air does a lot of work.” Our 
new Model G pruner is very econom- 
ical with air, simpler in construction 
with lots of power. Model E for fast 
work on small cuts. 
Made by makers of orchard equip- 
ment for over 50 years. Write for 
circular. 
Also makers of Pruning Saw Stock and 
Pruning Saws. 

We specialize in Orchard Pruning 

Equipment 


JOHN C. BACON Corp., Gasport, N.Y. 


SWISS GASHELL 





GRAFTING WAX 


b it on with your thumb 
for many ye 
ements. W not 


e per ib. $1.20 r 
509 W. Sth St., 
IMPORTS Los Angeles 13, Calif 


Distributors, 


ZORN 


write for prices. 








GRUBBING TONGS 


With the Shox-Stox grubbing tongs you can clear 
brush and trees up to 10” Dia. from banks of streams, 
pastures and fence lines. 

Removes growth cleanly—roots too. 
pulled from any direction. Handles the power of all 
farm tractors. Tongs cannot slip, the harder you 
pull the tighter they grip. 2 sizes 


Trees can be 


No. 63C—$16.50 No. 92C—$27.50 

Wt. 14 Ibs. for Trees Wt. 18 Ibs. for Trees 

up to 6” diameter up to 10” diameter 
delivered in U.S.A. 


BARTLETT MFG. CO. 


3044 E. Grand Bivd. Detroit 2, Mich. 











Save LABOR J 
Save TIME = 


MISTBLOWING 
does a BETTER 
and FASTER job 


KWH Mistblowers 
& Dusters, powered 
by gasoline engine 


Shoulder-mounted & Tractor equipment 
For Free Literature and prices write to: 


VANDERMOLEN EXPORT CO. 


378 Mountain Ave. NO. CALDWELL, N.J. 
Dealers Wanted 














NEWEST IMPROVED MODEL M-2 


SCARE-AWAY 


Loudest and most reliable bird and animal scare 
device ever made. Operates on carbide or acety- 
lene, no wick. Retail cost is low. Operates for less 
than 15c per day. DEALER INQUIRIES INVITED. 
Warehouse stocks in: San 

Francisco, New Orleans, Or- 

lando, Chicago, Baltimore, and 

Greenville. No waiting for de- 

livery. 


Pteesesceces esses ae aaane 


: REED-JOSEPH CO. 


‘ 
HIGHWAY 1 NORTH AP.7 = 
GREENVILLE, MISSISSIPPI 5 
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Write to: 
Tyson Orchard Service 
A complete tine of o 
chard tools, equipment. 


it 
t ou ou 
e! Fiora Dale, Bigierville, Pa 


io sen 
latest free catalogu 











MAKE YOUR 
APPLE CROP PAY! 


STORE your apples in a refriger- 
ated storage shed constructed from 
AMERICAN FRUIT GROWER plans 
... then 

SELL your apples at a roadside 
stand constructed from AMERICAN 
FRUIT GROWER plans. 


$2.00 per set 


Plans sent postpaid on 
receipt of check or money order. 


AMERICAN FRUIT GROWER 


Willoughby, Ohio 











STATEMENT REQUIRED BY THE ACT OF 
AUGUST 24, 1912, AS AMENDED BY 
THE ACTS OF MARCH 3, 1933, AND 
JULY 2, 1946 (Title 39, United States 
Code, Section 233) SHOWING THE 
OWNERSHIP, MANAGEMENT, AND 
CIRCULATION OF: 


AMERICAN FRUIT GROWER, published 
it Willoughby, Ohio, for October 1, 196 


The name 


include, where 
ity holder appears upon t 


he paragraph h 
and belief a t the 


ine 
egardles 


quency of issue) 


EDWARD L. MEISTER 
Business Manager 


Sworn to and s 
September, 1960 


(Seal) 


(My 














18 


APPLES YEAR AROUND? 


(Continued from page 7) 


the ripe side going into storage 
tended to scald badly. His company 
uses a “shut off date” regardless of 
red color. He pointed out that in 
seasons of poor color development 
he would rather try to sell McIntosh 
with 25 to 50% red color than over- 
ripe fruit that came out of storage 
soft and scalded. There seemed to 
be unanimous agreement among re- 
ceivers that for spring and summer 
sales of apples out of CA storage 
“condition is paramount.” 

There was a hot debate at the 
convention concerning the selling of 
CA apples in the summer. One view- 
point was that there should be an 
“off period” for apples in the sum- 
mer months to let consumers get 
hungry for apples. One receiver con- 
tended that consumers are looking 
for other fruits during the summer 
months. 

W. J. Kemper, a receiver in Cleve- 
land, Ohio, gave rebuttal to this 
argument, “As shippers you have no 
right to make this decision for the 
housewife. For all you know she 
may want apples all summer if they 
are in good condition. Give them to 
her and see if she wants them all 
summer. Let her make the decision.” 

At least one New York shipper 
said that there is at least a limited 
market for good apples all summer 
and he is trying to supply McIntosh 
apples 12 months of the year. This 
argument remains to be settled. For 
example, one proponent of early 
varieties of apples has asked that a 
law be passed to prevent the sale of 
CA apples in August. 

Considerable discussion at the 
convention revolved around varieties 
stored in CA. It was agreed that 
McIntosh is a natural for this type 
of storage. Rodney Bull, a shipper 
in Michigan, pointed out that Jona- 
than is probably in this class also. 
Here is a method to greatly delay 
Jonathan spot and avoid soft scald, 
and to supply midwestern markets 
that like Jonathan practically the 
year around. 

Sam Naccarato, a_ receiver in 
Kansas, declared that the stores he 
services in four states will take 
Jonathans as long as they are high 
quality. He emphasized, however, 
that the housewife needs to be told 
with good promotion that “now is 
the time of CA apples” so that she 
will continue to buy in late spring 
and early summer with confidence. 

There was considerable discussion 
of Delicious in CA. Several growers 
from Virginia questioned the ad- 
visability of CA storage for this 
variety. They felt that if the variety 


was precooled rapidly and stored at 
30° F. there was no place for it in 
the CA picture. Rebuttal was given 
by those who pointed out the high 
prices Washington CA _ Delicious 
brought in the spring and early 
summer of 1960. 

The inevitable question came up: 
“Where is the end of this CA thing ? 
What is the saturation point?” Ed 
O'Neill's answer to this was that 
you “cannot overdo a good thing.” 
He went on to say, “Anything that 
makes a McIntosh a better apple 
within 60 days of storage as com- 
pared to regular storage fruit is not 
something that can be overdone.” 

It was agreed that the high pre- 
mium prices, with the exception of 
1959, paid for CA fruit in the spring 
of the year would probably disap- 
pear. However, it was felt that any 
procedure that would allow the mar- 
keting of any variety adapted to CA 
storage for 9 to 12 months as com- 
pared to 4 to 6 months in ordinary 
storage was just plain good market- 
ing sense. One speaker estimated 
that CA storage would continue to 
develop until total capacity reached 
15 million boxes in the U.S.A. 

One other point of discussion at 
the convention was opening dates 
for CA rooms. The 
sensus was that rooms would be 
opened earlier than they have been 
in the past. A Massachusetts grower 
felt that perhaps he would want to 
start to open his CA rooms 60 days 
after sealing. He felt that the licens- 
ing laws of New York, Michigan, 
and California were too strict with 
their 90-day requirement. 

Most CA operators seemed to feel 
that the 90-day requirement was all 
right and that McIntosh rooms, at 
least, should start opening around 
January 15 to assure quality and 
condition throughout the storage 
period. The interesting feature here 
was that contrary to early ideas, CA 
storage should not be considered just 
a late storage deal. In other words, 
for varieties like McIntosh and 
Jonathan, regular storage supplies 
should be sold out by January or 
February. 

There was an argument here on 
the part of some suppliers who did 
not have CA storage, “What will 
happen to our regular storage apples 
unsold in the CA season?” This cry 
was raised especially by the growers 
who want to sell Winesaps out of 
regular storage in late spring and 
early summer. Rebuttal from CA 
operators was, “Let them compete 
on a quality and condition basis and 
let the consumer decide. ” THe ENp. 


storage con- 
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Fits Like a Glove 

Kye appeal plays a big part in the 
sale of fruit. A brand new piece of 
equipment was just brought to our 
attention that will help you give your 
products irresistible sales appeal and 
make them easy to sell to the big 
chain stores. The unit, pictured, has 
a shrink turinel at the right. A film- 
wrapped package is inserted in the 


tunnel, and in three seconds emerges 
with the wrapping fitting the fruit 
like a skin of form-fitting glass, add- 
ing beauty to the fruit and giving it 
perfect protection. The tunnel is sold 
by itself and may be used on any 
conveyor of suitable size. Why not 
ask Reg Kiefer, of the Trescott 
Company, Dept. A, Fairport, N. Y., 
to send you full particulars on this 
revolutionary new unit? 


Save Steps 

Why make unnecessary trips to 
the mailbox? I installed a fluores- 
cent colored signal on my mailbox 
which works like a charm, saving 
many steps through the weeks. Mail- 
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Boy will be even more appreciated 
when bad weather arrives. The sig- 
nal is made of aluminum and other 
parts of the device are composed of 
stainless steel and spring bronze. 
Mail-Boy is easily mounted to your 
mail box strap. When the mailbox is 
opened for mail deliveries, the flag 
automatically pops up, alerting you 
that mail has arrived. It is only $1 
for our readers and you can obtain 
one by writing Hank Eging, of H. E. 
Products, Box 35, Chesterland, Ohio. 


Power Packed 

A new full line of chain saws is 
being offered to this fall 
that should meet every woodcutting 
need. We have used Homelite saws 
in our experimental orchard, and 
they are the best that we have found. 
The new saw will do an even better 
job. Each saw has a larger piston and 
cylinder, and the increased displace- 
ment results in a substantially more 
powerful engine. Some of the other 
new features include “Plastisol” 


growers 


ends on the air filter which extend 
the filter’s life by completely sealing 
it against debris. Long-flange chain 
guide plates feed the chain smoothly 
into the bar groove and in that way 
extend the life of both bar and chain 
as well as increasing operator safety. 
I'd suggest you write to R. P. 
Straetz, of Homelite, a Division of 
Textron Inc., 6912 Riverdale Ave., 
Port Chester, N. Y., and ask him to 
send you further information. 


It Works! 

Foraging by deer is a problem that 
besets many growers, but growers out 
on the West Coast are confident that 
the situation has now solved. 
They are using a product with a 
mountain lion scent which repels 
deer, moose, and elk. Why not take a 
tip from these growers and get in 
touch with the Pacific Coast Scent 
Co., 10660 Stanford Ave., Dept. 60, 
Garden Grove, Calif.? They will be 
happy to send you full particulars on 
their product, National Deer Repel- 
lent. 


been 


Amazing NEW 


W!"Power Agrotiller 


Adds years to your soil, Extra dollars to your Profits! 


DUTY THLAGE TOOL BOOSTS FERTILITY AND YIELDS © 

RETARDS SOIL EROSION © CUTS CULTIVATION TIME © 

Does all these Tough Jobs Well! 

* SEED BED PREPARATION * TURNING STUBBLE 

* WEED CONTROL * PLOWS, DISCS, HARROWS 

* PASTURE BREAKING - Ra rear 

* LAND RECLAMATION TURNING CORN STALKS 
AND GREEN ROUGHAGE 


WI"Power Agrotiller 


Winpower Mfg. Co., Newton, lowa 











THE 
GOLDEN 
SIXTIES 


in your orchard 
The trees you plant this spring can start 
you off on the right side for the coming 
decade. Ilgenfritz trees will give you that 
good start. At Iligenfritz Nurseries we use 
the best of our 100 plus years of experience 
to bring you the best possible tree. 
Agent inquiries invited 
APPLE-PLUM-PEAR-PEACH 
CHERRY-DWARF APPLE 
DWARF PEAR-DWARF PEACH 


Send for free catalog— 
include your planting plans 


ILGENFRITZ NURSERIES INC. 


Box 665 Dept. 61 Monroe, Mich. 











TESTS SOIL 
IN SECONDS! 


INCREASE YOUR 
CROP YIELD— 


with low-cost portable 
KELWAY SOIL TESTER . . « 


easy-to-use, easy-to- read. No 
complicated chemicals, no time 
consuming tests. This revolu- 
tionary, scientific device gives 
immediate, accurate acidity 
and moisture readings. Used 
by farmers, agriculturists, nur- 
serymen Fully guaranteed! 
Price — only $29.50, complete 
with handy carrying case, pays 
for itself many times over in 
one seoson. Send to: 


KEL ENGINEERING & EQUIPMENT CO. 
Dept. FU-2 P. O. Box 744 


New Brunswick, New Jersey 














GROWERS OPPORTUNITY PAGE 


Only 25¢ a word for one-time insertion; 20¢ a word per month for two-time insertion; 15¢ a word per month for four times or more. CASH WITH 


ORDER. Count each initial and whole number as one word. Copy must be in the 15th of the second month 
our companion publication, AMERICAN VEGETABLE GROWER, 


in combination with AMERICAN FRUIT 


receding date of issue. You can use 
ROWER for only 10¢ a word more. 








— 
| AGENTS WANTED 


WANT EXTRA MONEY? 
orders in your spare time 

for AMERI( AN FRUIT GROWER. Send a 
free credentials and tested-method sales kit. No 
obligation Write today — ma FRU IT 
GROWER, Box 109, Willougt hic 

RUN A SPARE TIME GREETING ( 
Gift Shop at home. Show friends samples of ot 

new 1960 Christmas ani AlL-Oc sion Greeting 
Cards and Gifts. Take their orders and earn to 
100% profit o experience necessary. Costs noth- 
ing to try. Write today for samples pproval 
REGAL GREETINGS, Dept. 7, Ferndale, “Mick Li- 
gan 

WILL YOU TEST NEW ITEMS IN YOUR 
home? Surprisingly big pay. Latest conveniences 
for home, car. Send no money. Just your name, 


KRISTEE 102, Akron, Ohio, 


APPLE PACKING EQUIPMENT | 


FMC CUTLER WEIGHT 
Fruit Grader high feed section 
and 16 side packing bins. « 
eliminator, 42-inch sizer, 2 
with exhaust fan and other misc¢ 
house equipment. Excellent condi 
price For full details, contac 
CHEMICAL CO., Inc., P. O. 
querque, New Mexico 


| AUCTION SCHOOL ‘| 


LEARN AUCTIONEERING 
log! MISSOURI AUCTION 
8466-M2, Kansas City 





TAKE BIG PROFIT 


accepting subscriptions 


ARD AND 
l ur 








PRINCIPLE 10-8 


on ; 
E DMU NDS 
1016, Albu- 








FREE CATA- 
SCHOOL, 303 
14, Missouri. 





| BOOKS 


DRUG MEDICINES DISAPPOINT, DISILLU- 
sion. Why defeat nature’s spontaneous recovery 
efforts? New 25¢ book, MEDICINES OF NA- 
TURE describes seven universal curatives freely 
available everywhere. M-PRESS, Coalmont 143, 
Tennessee 
BERRY BOOK: “THIRTY YEARS OF 
R a and Strawberries. 84 
$1.00 P’paid. ROY TURNER, 
ingston St., Peoria, Il. 





BER. 
" pages. 
1525 S. Liv- 





| BRUSH & WEED KILLERS 


KILL BRUSH AT LOW Cost wire 
Bae H BRUSH RHAP. ill not inju 
ains; not poisonous. F* ree inform 
RE ASOR-HILL CORPOR AT ION, 
Jacksonville, Arkansas 
KILL SU | WATER WEEDS WHICH 
foul up motor p rs, tangle fishir with 
R-H WEED MILA 20, Granular Inex- 
pensive, easy to use, esults. For free in- 
formation write REASOR-HILL CORPORA- 
TION, Box 36AF, Jacksonville, Arkansas 
MR. CORN oes CONTROL BROAD 
leaved weeds id grasses (crab grass, fox tails) 
with R-H WEED RHAP. 20, Granular 2, 4-D. For 
free _ rmation write REASOR-HILL CORPOR- 
ATION, Box 36AF, Jacksonville, Arkansas. 





AMAZ- 
ati nw rite 
BOX 36AF, 


y gear, 
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MODERN AUTOMATIC ELECTRIC CIDER 
presses for roadside stands and small orchardmen. 
Presses 10 gallon to 15,000 gailon capacity. Every- 
thing for the cider maker, ball bearing graters, 
press racks, cloths, packing, valves, labels, filters, 
pasteurizers, bottling equipment. Write A supply 
catalogue. W. G. RUNKLES’ MACHINERY 
CO., 185 Oakiand St., Trenton 8. N 

NEW Lt, phn HYDRAULIC CIDER 
yresses, apple grinders, press cloths. LOBSINGER 
BROS. L RD. Mildmay, Ontario. 

NEW AND USED CIDER PRESS AND PROC- 
essing equipment. Complete line to offer including 
stainless steel tanks, oy service, industrial 
hose, press cloths, press and packings. Write 
for supply catalog. DAY aeOU IPMENT CORP., 
118 West Lafayette St., Goshen, Ind., Phone Key- 
stone 3-5903. 


HYDRAULIC CIDER | PRESS Ss, |, PALMER 
style, especially suited to roadside stands and 
orchard use. Modern, easy to clean. High speed ball 
bearing Gretere, plastic linings, tanks, pumps, all 
supplies ee oy atives, cleaning com- 
pounds, Pr ony cloths, etc utalog available. OR- 
CHARD EQU IPMENT AND SUPPLY CO., 
Hill Street, Bristol, Connecticut. Phone LU 2-7848. 





| For SALE—EQUIPMENT & SUPPLIES 








JOHN BEAN SPRAYERS, KWH 
blowers, FMC graders, washers, packing 
equipment. Shur-Rane Sequa-Matic 
power and hand pruning tools, supplies, 
service. NORTHEASTERN OHIO’S 
BEAN DEALER. LANPHEAR SUPPLY 
SION OF FOREST CITY 
TION COMPANY, 1884 S. 
land 21, Ohio. Phone EV 1-1700. 

APPLE GRADERS, CUSTOM eulLt FOR 
small, me _ m or 7 gro ywers Complete 
graders fr $262 Contact your local 
dealer or noe Cc ARDIN AL & "ELLIS. Belding, 
Michigan. 


WAYLAND 


MIST 
house 
irrigation, 
parts and 
JOHN 
DIVI- 
TREE PROTEC- 
Green Road, Cleve- 


ARTLE GRADER AND 
er. 10 sizes. Complete $1100.00. 
HOMESTEAD 
ville, Wisconsin. 
ONE BRU ——y AND GRADER USED ONE 
‘ Like new. 50-bushel capacity. Price cut in 
one half. Ww ALTER J. WAIT, R.F.D. No. 1, 
Sturgis, Michigan. 
400 C. P.—500 C SPEED SPRAYERS, 
Hercules engine “lel L speed sprayer $1100.00, 
35T—2—-Rangers, 5 gallon, Myers P 7. Oo 3S 
Pump, new and used bomber 


crates. CORY ORCHARDS, 


BRUSH- 
Consider trade. 
“ORCH: ARDS, Route 1, Thiens- 





WITH BLOWER 
gallon tank 


complete 


JOHN BEAN SPRAYER 

attached 5 GPM pump, 700 

Bean Brus! FM¢ 

sizing be sorting 

basket turner. E OWE L ‘L 

Illinois. Ph Kinderhook, 

COMBIN. ATION —— 
rader. Grader 
Write H DILL. 
ntor, Ohi 


uy P le grader 


et 1 new 
LEWTON, 
Illinois 12 at 
sh ISHER d 
as 3 stations "—2Y 
“GROV E. King Memorial 
or call BLackburn 5-2952. 


£ FOWL, DUCKS, GEESE, GUINEAS 


GUINEAS, 9 COLORS, 
Route 4, Tallahassee, Fla. 








75¢ UP. KINGWOOD, 





BUSINESS OPPORTUNITIES | 


| GARDEN SUPPLIES 





FREE PICTURE FOLDER, “HOW TO MAKE 
$3,000 Yearly, Sparetime, Raising Earthworms!” 
OAKHAVEN-25, Cedar Hill, Texas 

MAKE BIG MONEY RAISING RABBITS | FOR 
us Info - ition 25c. KEENEY BROTHERS, 


New Free« Penna. 


CAMERA REPAIRS 
TYPE AND MAKE 


WE SERVICE ALL 
\ noone at built-in 








cameras derate prices 
synch. Our sk d mechanics extend personal care 
to your Leica 'Exa ikea, Bell & i well, etc. Fin- 
ished work returne: 1 postpaid wie written certified 
guarantee mates free AMERA TECH- 
NICIANS INC a its West sist St., New York 
1, N.Y. 





| CIDER MILLS—PRESSES 


ORIGINAL 

juice presses, 
nall and = =larg volum prod tic n 
press racks, kir ily 





MANUFACTURER HYDR AULIC 
hand and power oper designer 
ae 


d other supplies rHOMAS AL, BRIG HT eM. 
P ANY, Goshen, Ind. Phone 


20 


BERRY CROPS, CHEESE- 
y ird 
price. 


"HOA Eton Road, Thornwood, 


PROTECT YOUR 
loth 10¢ yards a ff in convenient 10 
7.54 50% less mill 
I 


iEIN. 


neth $ 
OSEP H 
Y 





HAIR CARE 





;RAY HAIR RESTORED TO THEIR NAT- 
ral color, this liquid stops falling hair and rids 
andruttf $2.00 Postpaid FENDRICKS, 114 
N. 6 St., Allentown. 


Penna 





| MISCELLANEOUS 








BANANA PLANT, GROWS 
indoors, outdoors. $1.50. 
SULEN, Ladylake, Fla. 
WRITERS bg 2 FOR SPECIAL ARTI- 
cles. DEPT. 4, 5228 Irvine Avenue, North Holly- 
wood, Calif 


DRESSES ate; 


ANYWHERE— 
Postpaid. SOPHIA 


SHOES 39c; MEN’S SUITS 
$4 13; I rs $1.20. Better used clothing. Free 
catalog TR. ANSWORL D 164-CA, Christopher, 
Brooklyn 12, N. Y. 


“LITTLE KNOWN BIBLE FACTS” LISTS 
205 unusual Bible facts. Facts that many never 
dreamed were in the Bible. Finest Bible research 
ever published. Nothing like it before. $1.00 post- 
paid. BIBLE RESEARCH ENTERPRISE, Box 
3214, Lubbock, Texas. 

MAILING LISTS—300,000 CAREFULLY SE- 
lected names in the Agricultural Field. Individual 
lists of Fruit Growers, Tomato Growers, Corn 
Growers, Canners, Shippers, Dealers and many 
other categories. Ideal for firms ne to con- 
tact leading growers and dealer For brochure, 
send 10c to MACFARLAND COMP ANY, Box 
540-F. Westfield, New Jersey. 

SUBSCRIBE TO GOVERNMENT SURPLUS 
weekly, lists all sales. Buy Jeeps, trucks, boats, 
tents, tires, etc., direct from government. Next 10 
issues $2.00. GOVERNMENT SURPLUS, Pax- 
ton, Illinois. 





OF INTEREST TO WOMEN 





SEW APRONS AT HOME FOR STORES. NO 
charge for material to fill orders. In our fifth 
successful year. Write: ADCO MFG. CO., 
Bastrop 63, Louisiana. 


$50 — $300 — MORE | 
photo, if selected for 





FOR YOUR CHILD'S 
advertising. Send_ photo, 
name. Returned. Free rating. GUILD, 5032-BKL 
Lankershim, North Hollywood, California. 
CHURCH WOMEN, GRANGES, P. T. 
Auxiliaries, Organizations needing 
nylon handbags, rugs, hosiery, greeting cards, per- 
fume, vitamins, candy and other items. Write for 
free catalogue. Write to S. J. PHILLIPS, 24 
South 2nd Street, Harrisburg, Pennsylvania. 
UNUSUAL GIFTS FOR EVERYONE ON ALL 
occasions. Rarely seen in stores. FREE eye-catching 
ictured catalogue. SELDOM SEEN GIF TS, 
Jrawer 291-A, Anna Maria, Florida. 


f *s 
money. Sell 





PERSONALS ] 
PRACTICE DAILY 





BIBLE READING. 








PLANTS & FLOWERS a 


20 IRIS FOR $1.00 PLANT 
Beautiful iris grow more popul very year. 
you can get 20 Iris for $ 
anywhere. They produce larg« 
These 20 Iris come in assorted species and colors 
of reds, purples, pinks, blues, yellows, etc. These 
planting stock Iris are root divisions, and are in- 
spected by the State Dept { ‘Ag riculture. You get 
20 Iris tor $1.00 if C.0.D., postal charges and 
postage extra, cash orders add 35c for postage and 
handling and we shi postpaid. Be 

arrival or return within fo 
your order today. NAU G HTON 
430X, Waxahachie, Texas. 


| RABBITS | 





ANYTIME, 
Now 

almost 
orchid-like blooms. 


refund 


- 
FARMS, Bo: ox 








RAISE ANGORA, NEW ZEALAND RABBITS 
on $500 month plan. Plenty markets. Free details. 
WHITE'S RABBITRY, Mt. Vernon, Ohio. 


| SEPTIC TANKS, CESSPOOLS 


SEPTIC 
toilets. Keep clean and odorless 
Septic Tank Reacti 

breaks up solids 








TANKS, CESSPOOLS, OUTDOOR 
with Northel 
tacterial concentrate 

prevents over-flow, 
back-up, odors. Regi saves costly pumping 
or digging. Simply m dry powder in water 
flush down toilet. Non-poisonous, non-caustic. Six 
months supply only $2.95, poe aid (money-back 
guarantee of satistactiot é rt ish postcard for 
free details. NORTHEL, FV- "10, 3ox 1103, Min- 
neapolis 40, Minnesota 





| SITUATION WANTED | 


NEED WORKERS??? HARD 
farmers and ranchers (men only) 
Mexico want permanent year around jobs in 
U.S.A. Allow 5 to 6 months for arrival of workers. 
For free details, write: S. D. CORONA (AFVG), 


Apartado 184, Guadalajara, Mexico. 


SPARROW TROUBLE? TRAP PESTS. NEW 
low price. Satisfaction guaranteed. Free informa- 
tion. JOHNSON’S, Waverly 12, Kentucky. 


STOP FEEDING SPARROWS. MAKE YOUR 
own trap and catch thousands. Free particulars. 


ROY VAIL, Antwerp 27, Ohio. 
AMERICAN FRUIT GROWER 





WORKING 


from central 





| SPARROW TRAPS 











WILLS 
MAKE YOU ne WILL! 
$1.00. NATIONAL, 
48, ( alifornia 


MAKE YOUR WILL! TWO GENUINE WILL 
forms $1.00. SE RVIC ES, Box 7, Chestnut, La. 


- 


FORMS 
Angeles 





TWO WILL 
Box 48313P, Los 





OPPORTUNITY ADS 

BUY, SELL AND TRADE—Readers and bus- 
iness firms will get top advertising value at 
low cost from AMERICAN FRUIT GROWER 
“Opportunity Ads.” These classified ads are 
widely read, widely responded to by AMER- 
ICAN FRUIT GROWER’S high-income read- 
ers throughout America. 


RATES—For one insertion, 25¢c per word. For 
two insertions, 20e per word per month. Four 
insertions, 15¢ per word per month. Count 
each initial or whole number as one word. 
CASH WITH ORDER. You can use our 
companion publication, AMERICAN VEGE- 
TABLE GROWER in combination with 
AMERICAN FRUIT GROWER for only 1c 
a word more. 

AMERICAN FRUIT GROWER reserves the 
right to reject or alter any copy which does 
not merit its standards. Ads will be inserted 
in first available issues unless preferred 
month is specified by advertiser. Closing date 
is 15th of second month preceding date of 
issue. 


American Fruit Grower, Willoughby, Ohio 











FOR YOUR CONVENIENCE 


When changing your address, or in any mat- 
ter pertaining to your subscription, please 
send your address label from your last copy 
of AMERICAN FRUIT GROWER. Having the 
address label, together with the information 
it contains, enables us to give you quick, 
efficient service. Don't forget: When you have 
@ question or complaint about your subscrip- 
tion, be sure to send us your address label. 


Subscription Department, 
AMERICAN FRUIT GROWER, 
Willoughby, Ohio 


HERNIA 
HAVE 


You can be FREE from TRUSS SLAVERY 


Surely you want to THROW AWAY 
TRUSSES FOREVER, be rid of Hernia Wor- 
ries. Then Why put up with wearing a grip- 
ing, chafing and unsanitary truss. For there 
is now a new modern Non-Surgical treat- 
ment that is designed to permanently cor- 
rect hernia. These Non-Surgical treatments 
are so certain, that a Lifetime Certificate of 
Assurance is given 

Write today for our New FREE Book that 
gives facts that may save you painful, ex- 
pensive surgery. Tells how non- surgically 
you may again work, live, play, and enjoy 
life in the manner you desire. There is no 
obligation. Excelsior Medical Clinic, Dept. 8628, 
Excelsior Springs, Mo. 


WANTED 


MEN AND WOMEN 
GROW MUSHROOMS. Cellar, shed and outdoors. 
Spare, or full time, year round. We pay $4.50 
Ib. dried. We have 29,000 customers. FREE 
BOOK. Washington Mushroom Ind., Dept. 321— 
2954 Admiral Way, Seattle, Wash. 


T. B. West & Son 


MAPLE BEND NURSERY 


FRUIT TREES ORNAMENTAL 
SMALL FRUIT PLANTS TREES AND SHRUBS 


Also Dwarts in the Popular Varieties 


PERRY, OHIC 



































IMPROVED NUT TREES 


By Reed Davidson. Lists our grafted trees as the best 
investment for your idle acres and retirement. Free 
i 


List. 
MICHIGAN NUT NURSERY, 827.2? ci, michioan 











OCTOBER, 1960 





APPLES OF QUALITY 
(Continued from page 17) 


Similar results were obtained from 
the Maine and Illinois apples. In gen- 
eral, the percentage of soluble solids 
was directly correlated with the de- 
gree of yellowness of the apples. 

Segregating all of the apples from 
each state into color groups showed 
an average variation in soluble solids 
percentage within a color group of 
11% for the Washington boxes, 11% 
for Maine, and 7% for Illinois. This 
shows that relatively uniform quality 
can be achieved by color segregation. 
The variability between apples in the 
same color group makes it imprac- 
tical to attempt to obtain less than a 
10 to 15% range in soluble solids 
percentage within a grade. Satisfac- 
tory quality can be expected consist- 
ently only in the Fancy and Extra 
Fancy color groups. 

We come now to the consideration 
of the effects of production prac- 
tices on apple quality. This will be 
considered primarily from the stand- 
point of Golden Delicious and the use 
of the Illinois Maturity Standards, 
but the principles apply to all varie- 
ties. The production of a high per- 
centage of apples having satisfactory 
quality depends on tree nutrition, 
pruning, and fruit thinning. 

The nutrition of each tree must be 
such that vigorous fruiting wood can 
be maintained throughout the tree. 
This is achieved by an adequate sup- 
ply of all essential nutrients. Nitro- 
gen is the element most apt to be 
deficient. It should be applied, along 
with other elements, to maintain a 
balanced nutritional supply to the 
tree, and in amounts sufficient to 
produce annual crops of apples hav- 
ing satisfactory size and quality. 
Each grower must work out a pro- 
gram to fit his conditions. 

Pruning should have three objec- 
tives: 

1) To insure light 
throughout the tree with adequate 
intensity for a high rate of food 
manufacture in the leaves; a large 
part of this food is translocated to 
and stored in the fruit to result in 
potential high quality. Such pruning 
promotes uniformity of fruit size and 
time of maturity, both of which are 
highly desirable. 

>) 


distribution 


To remove weak wood which 
produces small, low-quality apples. It 
is a good practice to select one or 
two trees just before harvest and 
cut out all weak wood that is produc- 
ing such apples. These trees can then 
be used as models for the dormant 
pruning. 

3) To make “color” picking prac- 
ticable without damaging either the 
(Continued on page 23) 





Dwarf and Semi-Dwarf 
Apple Trees 


Malling II, Vil, and IX 
Malling-Merton 104, 106, 109, and III 


Write for Descriptive Price List 


LORNE J. DOUD 


Orchardist and Nurseryman 
R. 1, Wabash, Indiana 

















Best varieties for commercial or 

home planting. Grown on Malling 

7, 2 or 1 dwarf root stock. Don’t 

o until you see our complete 

listings and prices. Full line of Standard Fruit, 

Nut and Shade trees, Berry plants. Free 60-page 
catalog. Write 


Bountiful Ridge Nurseries 
Box F-1010 Princess Anne, Md. 


arte TREES “=.” 


APPLE 
trees, strawberries, blue- 


Cherries, ms, nut 

berries, avert sm “trees. Grapevines 10c. Shrubs, w= 
greens, shade trees 25c up. Quality stock can't b 
sold lower. bid for "TREE color catalog and $2.00 FREE 
bonus inform 


TENNESSEE NURSERY CO. BOX 4, CLEVELAND, TENNESSEE 


DWARF APPLE TREES 


Available on Malling, 1, 11, Vil, 
Malling Merton 104-106-109- nn 


DWARF PEAR TREES 6ii“ione 


We are one of the country’s oldest Nurseries and the 
largest grower of fruit trees east of the Mississippi River. 
if you have a special strain or selection, we will bud on 
contract for you. 
Write us for commercial fruit growers price list. 
AFG10 


Kelly Bros. Nurseries, Inc.osniio Ny. 


TALOG 


stock this 
t sts 











Planning to plant nursery 
a is og 


re Rasp- 
P ts, Flowering 
All highest qual- 
priced. One of Amer- 
ica’s most experienced nurseries. Write 
today for your copy. Box F-1020. 


Shrubs, 
Re asonabl 








EPENDABLE FRUIT AND NUT TREES, 

SMALL FRUITS, ORNAMENTALS, 
and GENERAL NURSERY STOCK. WRITE 
FOR FREE CATALOG. 


CUMBERLAND VALLEY NURSERIES, Inc. 


Dept. 10! McMinnville, Tenn. 


oad COMPLETE LINE 
FE @ Fruit—Dwoarf 
@ Flowering 


@ Shade 
@ Berry Plants, Roses, Bulbs 


& @ FREE CATALOG 
Tualatin Valley Nurseries SHERWO°° 




















SELECT TREES 


BARTLETT PEARS—% 
wiek WALNUTS 2/3, 3/4, 


& %” caliper 
"4/6, 6/8, 8/10 & 


Belece Trees grown in Tulare 


order now 


ORANGE COUNTY NURSERY, 
P.O. Box 566 


County, reserve your 


INC. 


Norwalk, California 














FREE COLOR CATALOG 
STRAWBERRY PLANTS 


Available in all leading varieties. New est oie: wamtatemt 
te 3 pntromuctions Ayres, Hoskins, Moore 
pt. Mad aoe ulture peach cath ry Co —1 
plete line of nurs stock Write for FREE color catalog 
nd $2.00 FREE bonus information. 


TENNESSEE NURSERY CO., Box 11, Cleveland, Tenn. 
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Era of ‘Compactness’ 


ONE of the curious and fascinating 
features of modern society is the way 
in which fads catch on and sweep 
the country. The hula hoop craze of a 
few years ago is such an example— 
coming out of nowhere and whirling 
madly across the country and even 
around the world. 

Produce dealers will tell you that 
all of a sudden on a Friday after- 
noon, or any other time of the week 
for that matter, the public will sud- 
denly stop buying a certain item—for 
no reason that anyone can discover. 
This is the sort of thing that baffles 
economists and upsets their most 
prized calculations. 

Is “compactness” the next fad? 
Perhaps it is not a fad at all, but a 
trend brought about by modern eco- 
nomic conditions and social adjust- 
ments. Thus, we have the small, com- 
pact package, the small unit of sales. 


Beyond The 


interest in his product 


GROWER 
does not stop at the farm gate. It 
continues right through until the sat- 
isfied consumer is reached. 

There was a time when interest and 
research were confined almost exclu- 
sively to growing the crop. To these 
have been added storage and han- 
dling, including CA storage, mechan- 
ical harvesting, and bulk handling. 
Unfortunately, the economies in 
growing and in handling which have 
been made have been passed on largely 
to others in the chain from the farm 
gate to the consumer—the grower has 
gotten precious little. 

But growers are now becoming in- 
creasingly aware of their interest in 
their products after they leave the 
farm. They realize that they have a 
stake in the manner and form in 
which their products are processed 
and sold. 

They are beginning to inquire into 
whether the processing industry, for 
example, is putting up the type pack 
that will help the fruit industry in 
the long run, and whether the prac- 
tices of some retail outlets are simi- 
larly beneficial in the long run. They 
are demanding research in areas be- 
yond the farm gate and they wish to 
be a part of it. 

Some will say that this is none of 
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We see the shifts away from ex- 
cessively large-size fruits. We note 
ver five times as many small, com- 
pact automobiles sold in the 1960 
automobile year as in the 1959 year. 
We see home owners asking for 
dwarf forms of evergreens. We see 
orchard men grasping for smaller, 
size-controlled fruit trees. We see 
efforts on every hand to simplify and 
standardize along compact lines. 

It all makes sense in our present 
economy—but is this the new trend? 
Have we abandoned the era of “big- 
ger and better” that controlled our 
thinking for many years? Are we en- 
tering an era that is demanding items 
which are qualitative rather than 
quantitative—chic, petite, neat, re- 
fined, less expensive, attractive, 
“smaller and better?” It is an idea 
that will bear pondering upon and 
watching. 


Farm Gate 


the growers’ business, but they are 
wrong. It is no longer enough that 
growers co-operate with growers. 
Everyone is in the same boat to- 
gether, although some fail to see it so. 
The new demand is for ever-closer 
co-operation, greater confidence, and 
improved working relations between 
grower, handler, processor, and re- 
tailer alike. It may take a little time, 
but it will come. 


Fruit Growing is Such Fun! 





Fruit Talk 


The almost feverish rush towards me- 
chanical harvesting of fruits and vege- 
tables has been jet-propelled by labor 
troubles this past season and by the threat 
of labor legislation and labor pressures. 


The choice between potassium sulphate 
and potassium chloride for blueberries 
does not seem so important as sometimes 
thought, according to tests by Ballinger 
of North Carolina. 


Although cool night temperature favors 
development of good orange color in 
oranges, high day temperatures may in- 
terfere, says Erickson of California. 


Chemical control of weeds close to fruit 
trees is gaining all over the country, with 
the latest favorable results coming from 
New York State for cherries (Curtis, 
Fisher, and Parker), and from the Pacific 
Northwest for apples (Benson and Deg- 
man). 


What does Mrs. Smith want when she 
goes to market for produce? According 
to chain stores’ inquiry she wants friend- 
liness, cleanliness, freshness, convenience, 
variety, quality, uniformity, and value. 


And what does the retailer want? He 
wants 1) customers, 2) higher purchase 
per customer, and 3) satisfied customers 
who will return and who will send others. 


Says Julian Crane of California, in jest, 
anyone who does not believe that horti- 
cultural scientists conduct basic research 
merely for the sake of knowledge should 
observe his studies with gibberellin which 
produced seedless almonds! 


Out of every 20 apples consumed in 
1959, about 15 were eaten fresh, 3 were 
canned and made into sauce, and 2 were 
canned as juice or frozen or dried, accord- 
ing to USDA; and the slide continues 
from 35 pounds per capita (fresh weight 
equivalent) in 1935 to 29 pounds in 1959. 


“Tart cherry” is a poor name for so 
delicious a product as the Montmorency 
cherry makes—syrup-packed or frozen 
(but not the liver-colored, water pack 
in No. 303 cans). 


As might be expected, there is great 
variation in the performance of citrus 
trees worked onto seedlings of the trifoli- 
ate orange (Poncirus trifoliata). Some 36 
clonal selections made by Shannon, Fro- 
lich, and Cameron in California show a 
small-flowered group which is bushy, in 
contrast to a large-flowered group which 
possesses a single trunk. 


Approximately 50% of the apples grown 
in New York State are processed, 55% in 
the Shenandoah-Cumberland region, 40% 
in Michigan, and 70% in California. 


The avocado is one fruit for which there 
is as yet no processing procedure—100% 
sold fresh. 

—H.B.T. 


Coming Next Month 


@ Stahmann Farms — World's 
Pecan Producer 

@ How to Figure New Equipment Costs 

@ 12 Acres of Peaches for a Good Liveli- 
hood 


Largest 


AMERICAN FRUIT GROWER 





APPLES OF QUALITY 
(Continued from page 21) 


apples that are being picked or those 
that are left to mature for later pick- 
ings. Multiple (color) picking usually 
must be done if a large percentage of 
the apples are to be picked at a degree 
of maturation that will make quality 
standardization feasible. 

Fruit thinning is necessary to ob- 
tain a high percentage of apples 
having satisfactory quality. The 
amount that must be done depends 
on the variety, the desired fruit size, 
tree vigor, the thickness of the crop, 
and the kind and amount of pruning. 
Kither chemical or hand thinning or 
both must be done to provide the 
degree of quality at maturity that is 
necessary for quality standardization. 

Handling practices (which include 
everything that is done to the apple 
from tree to consumer) are as impor- 
tant as production practices; they are 
the most important factor in deter- 
mining the economic returns from the 
production factors. 

Handling begins with 
Multiple picking is nearly 
necessary for quality standardization. 
Careful picking and careful han‘lling 
during all operations from the tree 
to the consumer should be 
to keep bruises at a minimum; bruises 
result in buyer resistance because of 
the poor condition that they cause. 

A suitable storage environment is 
absolutely essential for the main- 
tenance of any particular degree of 
quality. Apples should be stored as 
soon after picking as possible at 30 
to 32° F. and with a relative humidity 
of at least 90% and preferably 95%. 
lhey also should be kept refrigerated 
in retail outlets after they have been 
stored more than one or two weeks, 
unless there is a complete turnover 
of stock every day. 

It has heen shown that quality 
standardization of Golden Delicious 
is possible by the use of the Illinois 
Maturity standards. The question 
naturally arises whether similar stand- 
ards can be used for other varieties. 
The Golden Delicious standards can 
be used for the yellow varieties. 

Data from which maturity stand- 
ards could be developed have been 
accumulated for Jonathan, Starking, 
Winesap, and Stayman. Some data 
have been obtained from some of the 
new Delicious-type varieties. This 
work is being continued and stand- 
ards will be available when the Illinois 
plantings of these varieties come into 
significant production. THe Enp. 


picking 
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practiced 





PLASTIC GREENHOUSE PLANS 


Construction details for Cornell University plastic 
panel greenhouse, names of suppliers of mate- 
rials, films, and adhesives for plastics, and re- 
prints of current articles on plastic greenhouses 
ore available from AMERICAN FRUIT GROWER, 
Willoughby, Ohio, for 50 cents a set. 























Frozen Fruit and Frozen Meat 


Fine and Fresher Things to Eat... 


ZI 
THANKS TO RICK REFRIGERATION 


Throughout the world, the words ““fresh’’, 
“frozen” and ‘‘Frick’’ have become closely related. 


Be it berries or beef, peaches or pork, cherries 
or chicken, families enjoy fresh frozen foods 
throughout the year; refrigeration knows no 
season. 


Pioneers in refrigeration, Frick Company designs, 
manufactures and installs commercial 
refrigeration systems of all types .. . all sizes... 
for all industries. 


If your product requires refrigeration or freezing, 
we'd like to talk with you. A Frick engineer will 
be glad to discuss your problems. No 
obligation. Write: 


FRICK COMPANY 
Waynesboro, Pennsylvania 
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Summer air conditioning 
Winter air conditioning 
Chocolate dipping rooms 
Banana ripening rooms 
Concrete poured in dams 
Wort cooling in breweries 
Smoked meat storage 
Cold-rubber process: 
Fresh food storag 
Milk storage 
Water for carbonation 
Water for chilling poultry 
Long-term apple storage 
Seawater in fish-boat holds 
Hide storage cellars 
joth-killing fur storages 
Brine for ice skating rinks 
Freezing Shell-ice 
Gasoline from natural gas 
Storing CO, as a liquid 
Long-term butter storage 
Frozen pork and beef stg 
Optimum frozen-food stg. 
Refrig.— 12 at atmos. press, 
Ammonia at atmos. press 
Commercial quick-freezers 
Storage of aluminum rivets 
Propane liquefies 
Quick-freezing tunnels 
Propylene liquefies 
Testing rockets & fuels 
Research laboratories 
Dry ice temperature 
Ethane liquefies 
Hardening cast aluminum 
Ethylene liquefies 
Rocket fuel processing 
Methane liquefies 
Oxygen liquefies 
Liquid air temperature 
Liquid nitrogen temp. 
Hydrogen liquefies 
Helium liquefies 
Absolute zero 





Captan fungicide works for you even 
after harvest! It helps protect fruit against 
storage rots and storage scab. This is 
another big advantage you get when you 
use Stauffer Captan 50-W from early 
Sprays right up to harvest. 
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